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Tomato Pulp Cans 





Every canner of Tomatoes and Catsup 
Manufacturer is interested in proper 
shipping packages for Pulp. Barrels 
are expensive and unsanitary. Many 
large users of Pulp have adopted our 
Five Gallon Square Can with Sanitary Enamel. 
This can is made with either solder 
top or screw top, cased or plain, and 
is perfectly sanitary. 

Samples and prices on application. 


American Can Company 


New York Baltimore Chicago San Francisco 
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SON . 
National Canned Goods and cigs Dried Fruit Brokers’ Ags’a, 
<1 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 











W. H. NICHOLLS € CO. 


Canned Goods 
Brokers 


83-35 River St. CHICAGO 











J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
Pacific Coast 
Products 
42 River St., CHICAGO 


San ae 
Boston 


New York 
Les Angeles 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 





CHICAGO 





E. C. SHRINER 6 CO. 


Manafacturers’ Agents and Brokers in 


Canned Goods and vans 


BALTIMORE, MD. 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





LOUIS M. PARK COMPANY 


Established 1896 
Minneapolis 


Minnep Canned Goods 


Duluth Brokers 


Note.—We cover all jobbing points 
ay Spd No betier equipped fem 
in the west. 


OFFICES 





EMERSON #@ HALL 


og CANNED GOODS 


“mers DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. OBYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 








WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





E.L. STANTON &CO. 


Merchandise Brokers and 
Manufacturera’ Agents 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S. Seventh St., ST. LOUIS, MO. 








42 RIVER ST., CHICAGO 





G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicitea. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


«<anned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





J. L. FLANNERY, JR. 


BROKER. 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE @ CEV?IAGO 





GETTYS & GILBERT, 
BP 2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuiTs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce Srt., ST. LOUIS, MO. 





PINK SALMON 


The Best Quality and Most Popular 
Brands 











GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCo, - CAium 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN, ST. PAUL, MINN. 
ESTABLISHED 1698 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS. 
KANSAS CITY, MO. ST.LOUIS, MO. 
ST. JOSEPH, MO. OMABA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover All Jobbing Centers Adjacent te Above 
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fanned Goods Brokers and Commission Houses 


ee 











~ THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





os | 

, | BAKER & MORGAN || 11 MARTIN & C0,|H. F. Dontey Co. 
Merchandise Brokers 

. ene Merchandise ae 

i Brokers 

N | ABERDEEN, - MARYLAND Canned Goods 

co Canned Goods! pried Fruits 





Our Specialties 
CORN & TOMATOES 


83 South Front St. 
MEMPHIS, TENN. 








| 


‘OMAHA 


Cover Jobbing Points: Nebraska, Western“lowa 








Mechine shown above! 





aes st Impro Oe Formin 


50,000 pet fected bodie 





SLAYSMAN & CO., 








es: 125-127 East om Avenue, 
Office and Salesroom: 200 West Falls Avenue, 


rming Machine, + th “~ Se a Coldesing Boden 
Write for Pri 


-|CAN MAKING MACHINERY 


The Latest Automatic Side Seam” Lecking Machine, with Soldering Attachment 





ame ie chin ms free of «ll jam 


and Disco 


BA LTIMOR RE, MD. 


H. H. LYCHE, 616 Teutonic Building, Chicago, Agent for Middle West 
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COTTINGHAM 


~ SEALE 2 





CANNING MACHINERY ?F ALL KINDS 


INCLUDING THE CELEBF -TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 








Facts For The 
Kraut Maker 


The dividing 'ine between success and 
failure, between profits and losses in a 
manufacturing business is easily drawn 
one way or the other by the daily say- 
ings or waste. 

In placing the ‘‘ Simplex ’’ Shredder be- 
fore the Kraut Manufacturers of the 
country we are offering a machine 
which has been thoroughly tested and 
is in use at numbers of leading plants, 
to whose operators we are pleased to 
refer. In every case the results show 
absolute net savings 'arge enough to 
constitute in themselves a good dividend. 


Address us for particulars 
We can interest you 


THE SHREDDER MANUFACTURING CO, 


H. D. WILSON, General Sales Agent 


























WE BUY TIN 





SCRAP 


THE VULCAN DETINNING CO. 


JACKSON, MICH. 


LAST WASTE 
ANY SIZE 02 
SHAPE A 4 
il cccneeeemeiimaaelll 


WRITE TOUS 








157 Cedar St., NEW YORK, ano STREATOR. ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 














81 FULTON STREET :: NEW wed 
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teaveyors Recutters 
Huskers Mixers 
Cutters . a eee: | i Fillers 
Silkers Retorts 


ltehns 
gee aes 
DE Op eh ea 





The Latest Improved ‘‘ MODEL M’’ SPRAGUE CUTTER 
This machine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Co: 


DANIEL G. TRENCH 6G CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 


CORN CANNING MACHINERY | 


i 


aaeenne 
ae. 

















RAYMOND LEAD COMPANY | | Tomato Canning Machinery 


if F ua as 3 re 








LAKE AND CLINTON STREETS 


e CPOE | 4 - 
At i © : ‘A Son 
CHICAGO frm 5 eee ee 
} ae ’ " mm us 
: mie : So “ae 
4 2% c st ; 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 

















. : OF TOMATO —- MACHINERY 
Pig and Bar Lead and Tin Scalders, Peeling Systems, 
= Fillers, Exhausters, Etc. 
Unequaled Facilities for Manufacturing Send for. Circulars. 
2 Uniformly Superior Quality of Goods SPRAGUE CANNING MACHINERY CO. 
Write for Prices, Stating Composition and Quantity Wanted DANIEL G. TRENCH & CO., Geueral Agents, 


CHICAGO 3 tt tt t ILLINOIS 


Qe 
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"'BLIss" 
CAN MAKING MACHINERY 


SANITARY CANS AND PACKERS’ CANS 


WE FURNISH COMPLETE EQUIPMENTS 
LARGE OR SMALL 











The machine illustrated is our No. 125 Gang-slitting machine 
which is used for trimming and slitting sheets of PR: 
20x28 inches and smaller into strips. The cutter grinder shown 
on the floor, can be quickly and easily attached to the back of 
the machine, by means of which the cutters may be kept in 
perfect order, without removing them from the shaft or alter- 
ing their adjustment. 





Correspondence Solicited. Estimates Furnished. 


E. W. BLISS CO. | 


33 ADAMS ST., BROOKLYN, N.Y. 


BLISS GANG SLITTING MACHINE No. 125 


















































Kemp Maxes Goon 


his claims to produce gas from 
distillate at % to % the cost of 
~' gas from 86 degree gasoline, and 
at less than % the cost of city 
gas. Distillate can be procured 
= everywhere as easily as gasoline. 
We will tell you how or where 

to get it. 
If you use city gas, or any 
Gas Machine but the 20th 
= Century, we can save you money 
and furnish a greatly superior 

x, Service. 

vi Alay The 20th Century Gas Machine 
a Aah! eet ” offers a well paying investment. 
AIA “\ If you are conducting your busi- 
eee. ness for proffts, you can’t afford 
BS D'S vig : to miss this 
» opportunity. 
iS ce You take no 
<2 - risks. If 
I= machine don’t 


oe g Zs se you, 


A , : x _— 
it : ee 4 Many sold this sea 
A — Z son, 
¥ t a : —— 2 Let us make,propo- 
— - sition to equip your 


factory. 






























































pt 









































405 to 413 E.Oliver Street, Baltimore. Md. 


























Bucklin’s GYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 











sajteteb tect site to eet it erties tenets Pep for Ketchup ar* for 
Preparing Pumpkin for Canning. 

It is rapid, continuous in action, and self-cleaning. 

APACITY—75 tons Tomatoes per day; 50 to 60 tons ae ki: 

Cisy. FLOOR SPACE 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAGO~ 
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Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 


C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scc tt Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 

Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 


-| peas, that any bond offered should be perpetual and 


good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! mlieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competertl 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 











Fully Guaranteed. 








— 


the A 110 ~ 
Tipper 


{ Attaches to the Chicago & Hawkius 
Cappers. Hundreds in successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 244 and 3 lb. cans. 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 











Chicago Solder Co. | 


44-56 N. Union St., CHICAGO, JLL. 
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ELEVATING, CONVEYING AND POWER TRANSMIS. 
SION MACHINERY FOR CANNING PLANTS 


{ _Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 

: Link Belt Conveyors flight, no laps OF rivets. 

CONVEYORS 1 Spiral Conveyors Furnished black stee] 

Cable Conveyors or galvanized. 
Belt andBucket Elevators with either link belt- 
ELEVATORS | Pon or flat belt 





kage Elevators 
Elevator Buckets of all kinds 


Machine Moulded Gears—largest list of patterns 
in existence. 

Machinery for Rope Drive using wire or 
Manilla rope. 


PO 
TRANS- 
MISSION 
MACHINERY 


W. Shafting, Pulleys and Bearings. 


Our equipment for supplying machinery im our line comprises 
the most extensive pattern lst and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 


Standard Liak-Belt Conveyor. 


H. W. CALDWELL é» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineerieg Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


‘Hawkins’ Continuous 

Capper, ‘‘Jersey Queen” 

Filler, Model ‘‘M’”’ Corn 

a Cutter, Corn Cookers, 


Being able to secure exactly the correct Canning Silkers and all 
speed at any time on your cappers, fillers, Machi 
blanchers—in fact on any machine—means F actory, _ for 
everything in the production of the best I sell it. Canning Purposes 
quality of goods and the greatest quan- 


tity. 
“THE REEVES” Cans, Shooks, 


VARIABLE SPEED TRANSMISSION Solder, Crates, 


gives you any speed at any time. By Climax Flux, 
simply turning a hand crank you ‘‘speed ” 
up’’ or ‘‘slow down’’ as may be desired. “Lockwood 
No shifting of belts nor stopping the ma- Gas Machines, 
chine. 

Hundreds of them are in use in the larg- Tools, Etc., Etc. 
est canning factories of the country. . 
Write for catalog and prices, Correspondence Solicited 


REEVES PULLEY COo., COLUMBUS, IND. My Motto: The Buyer Must be Satisfied. 


If it is 
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Bower Transmitting 
Elevating ..1 Conveying 
MACHINERY 


FOR USE IN ‘CANNING FACTORIES 
ROPE TRANSMISSION—SHAFTING 
C BEL ULLEYS 
BELT AND SPIRAL CONVEYORS 
WEBSTER M’F’G. CO. 


1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
98-00 Reade Street, New York. Pennsylvania Bidg., Philadelphia 























“The Maryland Motor Car” 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 














THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 


venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
————— ¥ BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


Tt consists of three separate and distinct tanks and three 
separate and distinct conveyors—arra: tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let ycurself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO, 


“= DANIEL G. TRENCH @G CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hommed 
Cap Machine 


The illustration shows our Automatic Solder. 
Hemmed Cap Machine, with attachments to hem 


machine is adjustable for all di 
from %” to 8”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These mg. 
chines are in successful operation in some-of the 
largest can factories in this country. 
Battimors, Mp., April 
Torris Wold & Co., Se ai se + 
emen : ur 
ayn plouury fu any, the oid nga esimed Cp 
‘done pay AE since its installation. = any hes 
The Hemmers are steady, smooth, and constant iz 
operation, and turn out first-class Work. We have 
no difficulty or trouble in getting & daily output equal 
to the quantity Poy ge 5 
The Ribbon Ider outfit “fills the bill” 
well, 0. et} are & to panto a smooth and 
re ‘orm 
pleasing and satistacto ae eS - cae 
e are we % 
chines, and apart to install sore of these rm 
season. Yours very truly, 
Tue JoHN BoryLe Company, 
Charles J. Brooks, President, 
= We manufacture a full line of Automatic Can 
=| Making Machinery for all sizes and all descrip- 
‘qj tions of Cans, also Presses, Dies, ete. Everything 
= for Can Makers. 


Manufactured and for eale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Belling ts, Hughes 
4 Idberty Square, Boston, one oe 


























Ne. 116 DATING MACHINE P 
Ne. 116 Can Covers and Studhole Ceps Dating for Can ners 


That is just what we want to convince you of, our new No. 
146 Dating Machine, for marking round, square or irregular 
shape covers. “‘It’s a little wonder.’’ That’s what they all 
say. You ought toown one. It will please you. 

Any desired combination of dates, serial numbers, years 
and other private marks obta‘ned so that a packer may identify 
his own preduct at any future time. 

It’s best machine on the market and full satisfaction 
guaranteed. Investigate it, for the Canning season is now here. 

We'll send you a sample cover if you want it, a request will 
bring it, with full particulars. 


Tin Can Covers Identified. 
Qur new dating machine for 
marking, identifying, registering 
private or secret marks that in- 
sure against future contingencies. 
Easily h AleA easily Ancctod 
The New Seam Sani- 
tary Can 
- No holes, no caps; the 


"Sealed Without Heat. 


Solder or Objectionable 
Fluxes. We furnish com- 
plete outfits for making 
these cans. 

Round, Square or Ir- 
regular Shapes. 

rite for our Catalog 1 

and prices. 





packed only in this pack- 
age. 
We manufacture all kinds of machinery. 
European Agency, G. Guelpa di L., Corso del 
Valentino 1%, Torino, Italy. 
South American Agency, La Cromo Hojalatert 
Argentina, Buenos Airs, Argentine. 
DEPARTMENT A 


MAX AMS MACHINE CO., me. veRNGN.N.Y. 
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This is the most satisfactory, practical and successful thing ever put inside a pea cannery. 
It is the only Sanitary System for conveying peas in canning factories. 


Used wherever an elevator or carrier may be employed to take peas from viners to graders, from 
blanchers to fillers or for receiving peas and carrying them without damage to any point desired. 
Illustration shows the Feeding and Washing Machine, Driving Gear and Conveyor Buckets. 


The Washing device is very effective; there is no other place where water can be applied to the peas 
to accomplish as good results. 

Feeding and Washing Mechanism is so arranged that peas dropped into a chute or hopper are dis- 
charged into buckets as the latter pass below this feeding mechanism, without any dropping or waste. 

The buckets are emptied by being tilted through contact of star projections on their end castings 
coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between individual machines of a 
line. It will permit distribution in divided quantities in any manner desired. Its simple, durable and 
sanitary features recommend it highly. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for. all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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LISHED EVERY T' AY BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 








JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year 

Ail Foreign, one year 

4 Remittances may be made by Post Office Order, Registered Letter 
(heck, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
fn advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade is solicited 


In correspondence, writers will observe the following regulations, 
communications must always be accompanied with the writer’s name, 
#no attention is paid to anonymous letters. A designating mark will 
Wused where publicity is not desirable. We do not hold ourselves re 
sponsible for views of eyrrespondents, but all interested are cordially 
invited to use our columns freely. 





INTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, -1879. 








After awhile “standard” will have a definite mean- 
ing. 


* ok aK 


The advertising idea is taking a stronger hold on 
canners, 


ok 2K 3K 


Why not cut “red-ripe” out of next season’s to- 


mato contracts ? 
* * 


Secretary Gorrell, of the National Canners’ Asso- 

Gation, wants to hear from wide-awake canning 
firms who want to be inside. 
* * * 

Clearly, the canners of the country have never been 


more alive to the importance of the illegitimate re- 
etion problem than at present. 


A boom in consumption will come just as soon as 
the average quality of the canned goods pack is made 
better—considerably better. The jobbers can help. 


Much meat will be found in the addresses delivered 
by Messrs. Bailey and Charles S. and Ralph W. Crary 
at the Wisconsin state convention, reported in this 
issue of THE CANNER. Every canner in the country 
should digest it. 


de 
*K 


Fruits and vegetables properly processed in hermeti- 
cally sealed cans will keep in unimpaired condition 
indefinitely—that is, they will if the tin coating on the 
cans isn’t too thin. Inferior tin-plate is the weak point 
in the packers’ argument against a canned-goods dat- 
ing law. 

+e 22 

Several excellent letters appear in our “Canners’ 
Clearing House” this week. The discussion regard- 
ing canned goods standards is the fullest that has yet 
been presented. A number of ideas well worth the 
consideration of canners in general and the directors 
of the Indiana Association in particular are clearly 


brought out. 
* *K 


Inspector Anderson and the Minnesota Food Com- 
mission have done some fine work this fall, not alone 
for Minnesota canners, but for the entire canning in- 
dustry, as canners outside as well as inside that state 
will benefit by Commissioner Slater’s bulletin (based 
on Inspector Anderson’s annual report) telling of the 
wholesomeness of Minnesota canned goods and the 
sanitary conditions under which they are packed. This 
bulletin says that “Certain conditions are required in 
each factory,” and that “In addition to the work done 
by the local inspector, one of the state inspectors has 
made regular trips to all canning factories, investi- 
gating the general sanitary condition and instructing 
owners and processors relative to the requirements of 
the law”; also “The inspector reports that no arti- 
ficial preservatives, bleachers, colors or fillers of any 
kind are being used in the goods packed in this state. 
Water, cane sugar and salt are the only ingredients 
added to the pure fruit or vegetables” ; and, lastly, the 
following: ‘With a better appreciation on the part 
of the consuming public of the purity of the products 
canned in this state will come a greater demand for 
them.” Statements like these from an official source 
make the right impression on consumers, and it is safe 
to say a large majority of the people living in Min- 
nesota saw Commissioner Slater’s bulletin, as it was 
published by nearly all of the five hundred (approxi- 
mately) newspapers in the state. 
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Continental Can Company 


DIRECTORS: Factories: 
T. G. CRANWELL, Pres’t. 
, CHICA 
A. W. NORTON, Vice-Pres't. ovnanuil 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. CO. TALIAFERRO. 
B. H. LARKIN. 


C. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


We want to thank you most heartily for the liberal 
patronage extended to us during the Canning Season 
of 1908. Our volume of business was much larger 
than ever before and this talKs pretty loud in praise 
of the CONTINENTAL CAN, when youconsider how 
short the crops have been all over the country. Not 
only did our sales increase but we produced the best 
Can ever turned out anywhere by anyhody. This is 
a pretty strong statement, but if you used the CONTI- 
NENTAL CAN, you Know how true itis. If you did 
not use the CONTINENTAL CAN, just asK your 
neighbor who did. We will always maintain this stand- 
ard. Again thanKing you for your many favors, we 
are, with best wishes, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Steps Ahead. 


HE organization of state associations of can- 
ners evidences the progress of. the industry. 
Every association which is added to the list 
of the organized states is a step ahead. If 
there were no need for these canners’ associations, if 
there were nothing for them to do, nothing to ac- 
complish, would the packers band themselves together 
inthe way they do? We don’t think so. Would there 
be, as we have today, a National, a Western, an East- 
em (the Tri-State), a Southern (the Gulf Coast), a 


associations besides if there wasn’t a real need for 
these organizations in the canning business? 

It isn’t reasonable to suppose so, though in the ter- 
ritories covered by these associations there are many 
canners who, because of insufficient interest or for 
some other reason haven’t joined. 

THE CANNER wishes that every one of its readers 
not at present a member of a canners’ association 
would take steps at once to join a state, territorial 
or national organization. Such action would help in 


quickening the steps ahead. 


Country’s Tomato Requirments. 


Southwestern (the Missouri Valley), and eight state 
STIMATES of the season’s production of to- 
matoes in the United States seem to be set- 
tling down to this: That the 1908 pack to- 
taled around 10,000,000 cases. . The preced- 
ing pack totaled 13,467,476 cases, so if the output this 
year was, in round numbers, 10,000,000 cases, the 
shrinkage amounted to a shade over 25 per cent. 
Ten million cases are a somewhat larger pack than 
was figured in the earlier estimates (the Tri-State 
Packers’ Association estimates the total at 9,000,000 
cases), yet it is approximately 3,500,000 cases less 
than last year’s production, all of which was not only 
practically moved out of packer’s hands within twelve 


months, but this occurred during a period when many 
wage-earners were. unemployed, business considered 
remarkably dull, and in which the bulk of the jobbers 
adhered closely to the policy of buying in small lots. 
It will be strange, then, if actual consumption isn’t 
a good deal larger during the twelve months follow- 
ing the 1908 packing season, for much more money 
will be distributed in wages during this period, mak- 
ing a considerable increase in the general purchasing 
power. 

This country can absorb 10,060,000 cases of to- 
matoes a year without difficulty, and will do so during 
the year we are just entering upon. 


Wanted: Better Quality Tomatoes. 


one has the fact that it is profitable to pack a 

good average quality of tomatoes. This is 

the first year on record when the market on 
tomatoes, following a short pack, has declined below 
the price at which futures were sold, and while other 
inluences have affected values, quality, or the lack of 
it, has been a factor in causing the shrinkage in values 
that has occurred this fall. 

With all due allowances for the condition of the 
taw stock coming into the cannery, this year saw a 
very large proportion of inferior stuff packed and of- 
fered on the market and described as “standard” 
grade. A great many of the goods so described were 


N O PREVIOUS year has demonstrated as this 


not real standards, and the inevitable effect of the 
presence of so many of these goods was to cause pro- 
gressive weakening of tomato values. 

Had the average quality been better, had fewer 
tomatoes not of real standard quality been packed, 
there would have been more effective resistance to 
those other influences, chief among them the contin- 
ued dullness, which contributed to the declining mar- 
ket. 

Jobbers, however, in forever beating down the 
packers on price, discourage the packing of quality, 
for there is no just difference between the selling 
prices of standards and seconds. 


Curing Rejection Evil. 


of arbitration as a means of settlement of dis- 

putes between packers and buyers in the East. 

Chairman W. O. Hoffecker (Smyrna, Del.), of 
the Arbitration Committee of the Tri-State Packers’ 
Association, is negotiating with Chairman W. B. 
Timms, of the New York Wholesale Grocers’ Arbi- 
tration Committee, and both gentlemen hope that their 
work will result in effecting an arrangement satis- 
factory to the members of the Tri-State Packers’ As- 
sociation and the Baltimore Canned Goods Exchange. 
The New York Wholesale Grocers’ Association mem- 
bers are already committed to a plan, and if, after 
conference with the joint committee of the Baltimore 
Canned Goods Exchange and of the Tri-State Pack- 
ets’ Association, it is agreed to adopt the plan of the 
New York Wholesale Grocers’ Association, or some 
modification thereof, the result will be the establish- 
ment of an arbitration scheme that will bind over 
7} per cent of the canned goods pack of the three 


P ee aia seem favorable for the adoption 


states of Maryland, Delaware and Virginia, and a 
part of Virginia. 

This accomplished, the leaders in the arbitration 
movement confidently believe that they will have done 
much to remedy, if not cure, the rejection evil. If it 
be true, as a great many packers believe, that rejec- 
tions occur very largely because of the opportunity 
afforded the buyers to purchase at a lower price, then 


‘Mr. Hoffecker and his co-workers will have made a 


large step in advance in establishing arbitration on a 
permanent basis, because if the delivery be made ac- 
cording to contract the buyer will necessarily have to 
accept. If he declines, or evén declines to arbitrate, 
he will be listed and published to all the packers. On 
the other hand, if a packer has not made a delivery 
according to contract and refuses to arbitrate, he also 
will be listed. The whole tendency will be to stimulate 
honorable transactions between buyers and sellers, as 
should be. 
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Canned Goods 


Market oe oe 








Tomatoes.—The local tomato market has experienced 
quite a fair business throughout the week, on both cheap 
goods and strictly standard quality for buyer’s labels. 
No. 3 full standard Indiana goods are held at 80c f. o. b. 
factory, and some sales have been made at 77%c. There 
has been more or less business done during the week re- 
viewed at 75e f. o. b. factory on Indiana 3s, also reports 
of an occasional seller at 72%c factory, though the quality 
of such tomatoes seems in all cases poor enough to warrant 
a lower price than genuine standards. The business’ has been 
larger than in the preceding week, due to buyers’ ability 
to get the goods at low prices. A good many packers have 
felt that they would rather sell than store their goods, hence 
the low offerings. Tomato holders both East and West are 
taking encouragement from the fact that in spite of a mar- 
ket not really active, prices are not sagging off. Some buy- 
ers are reluctant, yet the sellers are not showing very much 
impatience to secure orders. Conditions indicate that the 
bulk of weak tomato holdings have been gotten out of the 
way, and that the majority of packers now holding spot 
stock are strong enough not to have to sacrifice. The pack- 
ers believe that jobbers’ stocks are light, and therefore feel 
confident that within a reasonable length of time after New 
Year’s there will be a-considerable increase in business, and 
a better market as a consequence. 


Corn.— Neither packers nor buyers have made a move, in 
the interim, affecting corn. The latter’s purchases are lim- 
ited to immediate necessities, and the former are holding 
for the improved demand looked for to develop early in 
1909, when it is the general belief that values will advance, 
as a larger movement has been.the only thing needed to put 
eorn, one of the strongest situated articles, statistically, 
in the canned goods list, on a higher price level. Western 
corn can be bought at 62% f. o. b. factory, but 65e¢ is the 
lowest with many, and that is lower than some would be 
willing to accept. 

Peas.—A number of sales of spot peas were reported made 

to local jobbers during the week reviewed. Interest has 
been shown in fancy quality and some in cheap peas, sales 
of the latter were reported made on the basis of 65¢ Chi- 
eago. Some large sweets were marketed at that figure. 
We hear of no local: business on 1909 packing Wisconsin 
. peas; packers in Wisconsin apparently are not trying for 
future orders. Future prices are quoted on an Indiana 
pack as follows: Standard sifted early Junes, -8744c; stand- 
ard Marrowfats, 67%4c; standard sweet early Junes, 7744c; 
standard sweet wrinkled peas, 70c; f. o. b. factory. 

Pumpkin.—There is some call for pumpkin, but there are 
offerings galore at from 47%4c f. o. b. factory, the lowest we 
have heard this week, up to 65c f. o. b. for strictly fancy 
dry packed. Indiana No. 10 standard pumpkin is offered at 
$1.50 f. 0. b. 

Apples.—This week has been quiet in the gallon apple 
market, though prices hold very firm. Offerings are limited 
from any section of the country, especially Michigan. Pack- 
ers in that State are nearly out of the apple game, owing to 
the small pack this year. Advices to THE CANNER from New 
York State indicate an extremely firm feeling prevailing 





oo! 
there. It is’ possible to buy New York stan . 
apples at $2.25 f. o. b. factory, however, although Baal - 
of apples are held confidently in the belief that the dae. 
will in time, and not a very long time at that, go oleaka mg 
ably higher, possibly up to $3.00. We heard a quotation the 
week on No. 10 standard Pennsylvania pack at $2.15 f b 
factory, and Pennsylvania standard 3s at 75e, 'f. she ™ Che 
cago. ire 

Sweet Potatoes.—There has been some busines 
potatoes, Eastern packing reported at a aes or m4. ee 
doz. up to 75e to 77%e f. o. b. factory points, ~ oe ae 

Salmon.—Though quiet, the local market is very fir 
Quotations, spot, Chicago, on the different grades are as fol 
lows: No. 1 red Alaska talls, $1.32%4 to $1.35 per doz.: No. 
1 flats, $1.47% to $1.50; halves flats, 95e to 971s¢; sockeyos 
No. 1 talls, $1.85 to $1.90; flats, $1.9714 to $2.00: heleag 
$1.17144 to $1.20; faney chinooks, No. 1 talls, $1,994, os 
$1.95; flats, $2.00 to $2.10; halves, $1.1714 to $1.20 per don 
Lobster.—Labster is quiet locally. What business igs my 
ing done is on a steady basis as regards prices. No. 1 talls 
are scarce. 

Sardines.—Dullness rules in the domestic sardine market 
Prices, though, are unchanged since the date of THE Cay. 
NER’s last report on this line. Imported sardines hold firm 
and there is some business passing. Stocks are limited and 
expected to continue so, owing to the short pack during the 
season, which has ended in Portuguese and French waters 


Oysters.—The higher prices packers are compelled to pay 
for raw stock has made the cove oyster market sh | 
stronger, with an upward tendency. Demand has improved 
Quotations on Chesapeake Bay stock, f. o. b. Baltimore fol. 
low: No. 1, 5-0z., 67%e per doz.; 4-02., 6214¢; 3-02..’60e. 
No. 2, 10-0z., $1.40; 8-oz., $1.25; 6-oz., $1.20; No. 1 6-02. 
extra selects, $1.40; No. 2, 12-0z. extra selects, $2.50, : 


Miscellaneous.—The following are some miscellaneous quo- 
tations: No. 3 Wisconsin sauerkraut, f. 0. b. factory, 80¢ 
per doz.; No. 3 Indiana kraut, 70e factory; No. 3 Ohio stand- 
ard kraut, 75e factory; No. 3 Indiana lye hominy, 47\%e 
f. o. b. factory; No. 3 standard rhubarb, f. o. b. Illinois 
factory, 75e per doz.; No. 10 choice rhubarb, f. o. b. New 
York State factory, $1.75. The following are some f. o. b. 
Baltimore prices: No. 3 okra and tomatoes, 80¢ per doz.; 
No. 2 spinach, 65s; No. 3 spinach, 7744c; No. 10 spinach, 
$2.75; No. 3 standard peas, 90c; No. 2 gallon mixed vegeta. 
bles for soup, $2.75; No. 3 okra, $1.00; No. 3 sauerkraut, 70¢ 
per doz. 


Michigan Fruits—Michigan packers’ fruit stocks are 
eléaned up; present holdings are very small. Quotations on 
Michigan canned fruits are: No. 10 standard blackberries, 
$3.50 f. o. b. Chicago; No. 2 standard gooseberries, 
80c f. o. b. Michigan factory; No. 10 standard straw- 
berries, $6.25 f. 0. b. factory; No. 2, 30-degree syrup, $1.90; 
No, 2 strawberries, 10-degree syrup, $1.25; No. 10 standard 
Michigan red raspberries, $5.50; black, $5.50; No. 21%4 Mieh- 
igan pears in water, 80c; No. 2% in syrup, 90¢; No. 2% 
choice plums, water, 70c f. o. b. factory; No. 10 choice 
grade Michigan unpeeled yellow pie peaches, $2.25 factory; 














KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,500,000 CASES 


OFFICES 
Spokane 





Seattle, Tacoma Portland San Francisco 











Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


The Kepler Warehouse Co. 
Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handv and quick | 
for out-of-town shipments. Liberal loans. 
Labelling. No cartage or switching charges 
5 mea consigned in our care. Drop us 
a line. 
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THE UNITED STATES CAN COMPANY 


} CINCINNATI, OHIO ine 


et 
er 
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OFF FTF SS 


: TO THE CANNING TRADE: 


Some time ago this Company secured three acres of land on the 


Pennsylvania Railroad in Cincinnati, and has erected buildings for a 


.. = = oe 


modern can factory. The factory, warehouses and railroad sidings 
were designed and are being constructed so as to enable us to load 


and ship cans in almost unlimited quantities during rush seasons. 


A glance at the map will show you Cincinnati is favorably lo- 
cated for shipping in all directions, and the low freight rates in and 
out, as well as other advantages, enables us to offer you cans of the 


best quality at the lowest possible cost. 
We are naming prices on cans and solder hemmed caps for de- 
livery during the season of 1909, and will be pleased to quote you, 


or have a salesman call on you. 


THE UNITED STATES CAN COMPANY, 
Cincinnati, Ohio. 


O. C. HUFFMAN, 
President. 
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No. 244 standard unpeeled yellow pies, 75c¢ f. 0. b. factory. 
Our advices on the Baltimore market are that trading on 
peaches has been slack during the week reviewed, current 
f. o. b. quotations being as follows: No. 3 standard white 
peaches, $1.25; all yellow, $1.30; No. 10 standard yellow, 
$5.00; No. 3 extra select yellows in heavy syrup, $1.60; No. 
2 seconds yellows, 70c; No. 3 seconds yellows, 95¢ to $1.00; 
No. 3 unpeeled pies, 75¢; No. 10, $2.70; No. 3 peeled pies, 
9714c; Na. 10, $3.50. 
Fruits.—While California canned fruits have developed 
no new feature since the publication of our last report, Chi- 
cago jobbing trade are doing some buying, and appear to 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 











- No. 2% x 4 q 
VARIETY. xtra Special Exiras’ E24 ‘Sed0° Second ‘Watet Pie” 
Apples ........ $2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
Apricots ...... 2.35 2.10 1.60 1.25 1.15 1.00 .90 B85 


a eS OD Ue OY rere 
on Pe gf yy? Serer re. 
1) 240 215 1.75 150 130 120 115 1:19 
Cherries (R. A.) 2.85 2.60 2.25 2.00 1.75 150 .... .... 
reese ~ Fc Ee 
ee (Black) 2.50 2.25 2.00 1.90 1.75 150 ....  .... 
Grapes (W. M.) 2.15 1.75 1.50 125 1.15 1.05 100 .95 
Peaches (¥. F.) 2.40 2.20 1.70 1.45 1.30 1.20 1.10}; t PD 
- (L. ©.) 2.60 2.35 1.85 1.60 1.50 1.30 1.20}/% Yip 
‘* (Z.0.Sled) 2.60 2.35 1.85 160 150 .... .... 
‘* (W.-H) 2.60 2.35 1.85 1.60 1.50 1.30 1.20 
‘* (W.H.Sled) 2.60 2.35 1.85 160 1.50 .... .... «+. 
Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 1.154, 1) tip 
Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 1 


{i 00 UNP 
110 PLD 


Plums (Bgg).. 2.15 1.75 1.50 1.25 1.15 1.05 1 

Plums (G.Drip) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 90 
Plums (Damsn) 2.15 1.75 1.50 1.25 1.15 1.05 1 
Raspberries ....... .... «.. 250 2.35 2.25 .. 
SE 5. ccc cond. cose Ge SEED. Bee cece aoe 





No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 
VARIETY. — Lage oA [a Stnd. Water Pie 
Grade. Grade 
fp eas $6.00 $5.00 $4.00 $3.50 $2.75 $2.40 
“ peeled ..... ee GEO C00 sacs: 6005 aa 
oF sliced ..... doacee Albian ko, 2888 an james 
BS EPP Te Te eck. amie: £ oigt io: amie, i ates 
Blackberries ......... 6.50 5.50 4.50 4.00 3.60 3.25 
Oherries (R. A.)...... 8.00 7.00 6.00 5.50 4.00 3.50 
“e Rar sie 3.50 
se (Black) .... 8.00 .... 6.00 .... 4.00 3.50 
Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
Peaches (¥. F.) ...... 7.00 5.25 4.50 4.00 3.25} ps4 


” (L. ©.) .... 7.50 6.00 5.00 4.50 3.50} 
“  =6§(L, CG. S1).. 7.50 6.00 5.00 4.50 


wo SSS 
~~ 
35 


2 (W. H.) .... 7.50 6.00 5.00 4.50 3.50 3.00 
“ Yea ae me ee . 
Pears (Bartlett)...... 7.50 6.00 5.00 4.25 3.25 
Plums (G. Gage) .... 5.50 4.50 3.75 3.50 3.00 2.50 
rs EP 5.50 4.50 3.75 3.50 3.00 2.50 


4 ; 
r (Gold Drop) .. 5.50 4.50 3.75 3.50 3.00 2.50 
‘«  (Damson) .... 5.50 4.50 3.75 3.50 3.00 2.50 
No. 1 tall cans, sliced 1. c¢. peaches, extras, $1.10; extra 
standards, $1.00. If shipped 6 cans to the case, gallons are to 
be figured 10c per dozen higher than prices quoted. All No. 3, 
No. 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 dozen in 
a case; gallon cans, 1 dozen in a case. Gallon pie solid pack, 25c 
per dozen above regular gallon pie; bakers’ special kettle pack, 
50¢ per dozen above regular gallon pie. Prices are f. o. b. factory, 
subject to change without notice; terms, cash, less 144 per cent; 
subject to terms and conditions of California Fruit Canners’ Asso- 
ciation’s regular sales contract. Minimum carload weights subject 
to change without notice; Eastern, Southeastern and Southwestern 
points taking regular basis rate, 40,000 Ibs. ; all other points, 
30,600 Ibs. J z 2 
want a little of everything. Prices are on the former basis, 


and values are generally firm and on lower grades are ad- 


vancing on the Coast. Quotations on peeled peaches 
pears in No. 8 cans have been advanced 50c per doz. on ‘the 
former and 25¢ per doz. on the latter by the Association ; 


| Pickles and Kraut | 


Fickles.—Trading on pickles in vinegar has been light a 
ing the past week, but demand keeps up on assorted sland 
stock, particularly on bottling sizes. Vinegar pickles oa 
being sold on the basis of $5.00 for mediums, with a $1.00 
spread. The demand for genuine dill pickles is stron . 
stocks light. The demand for dills is growing steadily pr 
year to year, because the public in general have been edu- 
cated to eat them. 

Kraut.—Trading in sauerkraut continues good. Prices 
this week, $8.50 to $9.00 for 40-gal. casks, new cooperage; a 
few lots are offered for $8.00 in second-hand cooperage 
No imported kraut is being offered, the Holland market be- 
ing oversold. Prices of sauerkraut change daily, but the 
quotations which we publish represent the figures at which 
kraut is being sold the day THE CANNER is printed. We are 
in receipt of an advice from San Francisco to the effect that 
the pickle harvest is ending, with a crop above the average 
in yield, but not more than enough to supply home consump- 
tion. 

Vinegar.—There is a strong market and brisk trading, 
several large deals having been closed during the past week, 
keeause higher prices are looked for. Pure cider vinegar 
from pure apple juice, 4 per cent acidity, 1144¢; 4% per 
cent acidity, 12¢c, f. 0. b. Chicago, carload lots. i 

Pulp.—Tomato pulp, No. 1, $5.00 to $5.50; No. 2, $3.50 to 
$4.00, both in 50-gallon casks, f. 0. b. Indiana. : 




















Dried Fruit Market 

















Stocks here are very light, unquestionably as light as 
were ever carried at this time of year, and the jobbers are 
pretty well cleaned up all along the line. The market on 
most lines is firm, with very little trading going on. 

Apples.—Prime are quoted here at 6%c per Ib.; choice, 
74yec; extra choice, 7%c; faney, 8144c; extra fancy, 9%4e. 
Chops and waste are dull and quiet, waste being quoted at 
1\%e per Ib., chops at 1%e to 2e. 

Peaches.—The market is quiet, with choice quoted at 
61%4¢; extra ‘choice, 6%4¢; fancy, 8%4c; extra fancy, 9c, 

Apricots.—Apricots are very firm. Quotations are as fol- 
lows: Choice, 84ec to 844¢; extra choice, 8%¢ to 9c; faney, 
10%e to 10%e. 

Prunes.—There is not much to say about prunes. 30-40s 
are searce, selling at 81%4c to 9c; 40s at 6%c¢ to Te; 50s at 
5e to 51%4€; 60s, 4% to 4%e. 

Raisins.—The raisin market is as follows: 3-crown, 5\4&e 
to 5\%4e; 4-erown, 6%e to 8%4c; faney seeded raisins, 74¢ 
to 7*%e; choice, 6%¢ to 6%e. 








Canners’ Supplies 














Cans.—Prevailing prices of materials entering into the 
manufacture of cans are taken by the canners as a sufficient 
reason for asking the can manufacturers to give them lower 
prices for the season of 1909. Evidently this feeling is 
very general, since attention has been called to the matter 
by several, and as the fact that it was given consideration 
at the recent meeting of the Tri-State Packers’ Association, 
indieates. Tt is argued that if can makers are going to be 
enabled, by more favorable market conditions, to purchase 
their supplies at lower prices out of which to manufacture 
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MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. Hand Picked Red Kidney. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


ISBELL &« GO. :: 


Jackson, Mich. 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 








' During the six years we have been making 
cans, by steady progress we have outgrown 
our beginnings, and are now just completing 
a new factory, in keeping with our present 
business and future prospects. 





In planning and constructing our new 
factory and installing it with the best can 
making machinery, we have had the advantage 
of six active years in can making. We are 


confident that when completed we will have 
the best can factory in the country. This will 


enable us to make smoother, cleaner and better 
cans at less cost, quality considered, than fac- 
tories without these advantages. 


We will be ready to make delivery in the 
early spring, and as heretofore, we offer special 
inducements to those who take in their cans 
at an early date. 


Terms, prices, etc. will be furnished on 
application. 








VIRGINIA CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President 
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cans fur 1909 use, the canners ought to be given the benefit. 
(It should be borne in mind that the can companies do not 
contro] tinplate supplies nor prices thereon.) There are 
several very good reasoas for anticipating that, under the 
above conditions, this would be done. Competition in the 
packers’ can business is very keen, so keen in fact that 
eans for some time past have been sold on the narrowest 
kind of margin, and there isn’t much reason to doubt, should 
tinplate be lowered materially, that competition would again 
foree a reduction in can prices. Since there is no combine 
of the ean manufacturers and none ‘‘controls the trade,’’ 
competition for business is more than likely to safeguard 
the interests of the packers—and in this connection it may 
be well to point out that competition between the makers 
of packers’ cans will be keener this coming year than for a 
deeade, at least, for there will be more concerns in the field 
after the packers’ orders. 

A manufacturing concern undertaking to base changes in 
its quotations on changes in the pig tin market, which is, 
and always has been, entirely a speculative one (more so, 
perhaps, than in the case of any other article used in manu- 
facturing) would have to give up all idea of stability in 
its quotations, which is, or should be, a matter of import- 
ance to the consumer—who under any such system would 
be continually in a state of uncertainty as to his cost, a 
condition unsatisfactory to the last degree. It may be in- 
teresting to our readers to know that pig tin has been sold 
as low as 13c, and as high as about 50e per Ib. f. 0. b. New 
York, and that on one occasion there was a decline of 18¢ 
per lb. between two days. 

The American Can Company quotes for delivery as Wanted 
by buyers during the season of 1908 the following prices, 
with usual differentials for special openings: 


ee ig es ic I 0:5: 6.4, 13.0 0 2 0.50. o Salerk bates oawieten $10.20 
A a oa a's » aim odin abies s «Kiddie cee 14.00 
ye ee BO” Pee Pee oe 17.80 
a te II, ihe coc ccs cctvaweccdes meine 18.40 
pe nes eee > ee ee ee 45.00 


The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 


SIN nicha ago @% < 4p Oro 4 0'e none 40d ee $ .75 per thousand 
ES nh gts oS ote 6 aka R os cae Sies ea 1.10 per thousand 
oe ee Ae 6 ste Kehpte the oe 1.25 per thousand 
8 RS er ne ee rere oe 1.40 per thousand 


The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 


ae en ee Se. WS ok fg eke bia uche biwcdbcdees $10.20 
a ooo Cie 5c 40:6 6 2 ora 0id tea ah eie as prea 14.00 
No. 214s, 2 1-16 in. opening.............. en pee es 17.80 
es Ge ee, I et ce. oe et Pt alt 18.40 
hk & SS NO” Re erae ok Saar eh ee 45.00 


The Continental Can Company’s quotations on solder 
hemmed caps are: 


Per M 
OP ee a ae ek Ae eee ae Ae PF gee ee $ .75 
I  ouiunl. ss «25 blew CTR R eh a betel mane on 1.10 
Se ee NE aos aden c 0:2 dd oA «oad & hk So Pee He 1.40 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f. o. b. Wheel- 
ing, with the usual differentials for special openings: 


No. is, 1°, in. opening..  vink Dials bE Cee on cee ce 
No. 2s, 1% in. opening..... Be Pe A Co rh Oy rie 14.00 
ee ee ey I ot ce ha we tid odie olen hie 17.80 
ON Se re aa eee 18.40 


Oe OPA ee eee | ree 45.00 
The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M. 
RS A ices taal a had wae pic oP ieee lowe midertn’ # Raw nee $11.50 
Bk cic bak Cahetcwe bes Chadd catenaans t2ktecsawe 15.75 
I oc a 4 ead weed gltic auld o Rader one wate 21.00 
RON SMe re ns, La CR oie a aaa DORE ahaa oe 6 meee 21.50 


Se: 5 137d bid Rinlire water oiar ba ewrke Sree » « oo. 

3 FASE SSRI 
Virginia Can Co.—The Virginia Can Co. quotes, f, 9, b 

Buchanan, Va., for delivery during season of 1908, as follows: 

No. 2, 2 1-16 in. a ee $14.40 

Bi0:..S):B°E-16 IB. OMANI: . «on. ve ek 18.40 


Usual differences for other size openings. 
The Union Can Company’s quotations for deliveries at 
buuyer’s convenience during the season of 1908 are: 


ORE ay $14.00 
cc &% y Boy Ck UU SBA Ae eee 18.40 
pe RRS er 45.00 


The Union Can Company’s quotations on solder-hemmed 
caps for the season of 1908 are: 


11-inch cies nt Ree aa er adds ood oh Genk x we a $ .75 per M 
25-inch EEE ey eR re EN bs Sane oe ee 1.10 per M 
I sta acess ore Xe ia Bava areal, iw Wd (K 56:6 sidle,'0@ at 4m 7 1.40 per M 


The Southern Can Company quotes f. o., b. Baltimore pack- 
ers’ cans for delivery at buyer’s option during the season as 
follows: 


RAS FET! PR EA ae ee ee $10.20 
ee Ne a Saw ei bee he da ibs ecesb ie sn vs cepa 14.00 
a a es 6 nos o inch elds > © inseibh'e's ce occ a ses 17.80 
Ce A” rir ice. Ee Rok SORE aes «-4-0 Sa 18.40 
NE aoa ois is CAR EN goals, Fao Ss dip Gk aoe bdo oe 45.00 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thou- 
sand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed eaps at prevailing quotations. 

Pig Tin.—The week has heen one of somewhat heavy 
fluctuations, caused by the fact that there is a supply of 
spot tin considerably in excess of the demand. The foreign 
speculator has not been so powerful a factor as usual, and 
something nearer legitimate conditions have been apparent. 

The arrivals during the month of November are estimated 
to be about 20 per cent beyond requirements, with heavy 
arrivals expected during the present week. In view of these 
facts, it is hard to figure how any advance in prices can 
take place in spot tin and with future offerings at the same 
or higher prices than spot, it does not seem likely that con- 
sumers will become deeply interested in that end of the 
market. 


We quote as follows f. 0. b. New York: 


Spot. Dec. Jan. 
oe Be 26-40n Tes i. ee ee $29.75 $29.75 $29.85 
3 te 640m 2068... 6 ca. « otal ticks ee aha ia san 
» | RP ey eres oe 29.70 29.70 29.80 


Tinplates.—Business in this market is fast resuming a 
normal condition, heavy orders having recently been placed 
by the salmon packers and other interests on the Pacifie 
Coast. It is also rumored that the American Can Co. has 
coneluded its arrangements for plates for the season of 
1909. Outside of these special matters general orders from 
consumers have been coming in more freely than for some 
time past, so that, while there is no talk of an advance, it 
does not seem likely that any reduction will be made in 
prices 

Priees f. 0. b. mill: 

Bessemer Steel Cokes. 


oe) gk ee ee « as-ce 
pp ee | ret eer eee 3.70 
A OO I ogo 5 io 69 49 6d 6 4 a sie Dots 3.65 
RUE UE PIE 6.0. 8 coe acres aie gs ic nerwsees 3.60 


GOOD ADVICE. 

Salt your food with humor, season it with wit, and 
sprinkle it all over with a charm of good-fellowship, 
but never poison it with the cares of your life—Ex- 
change. 




















interested in superior lithographed labels at surprisingly low cost, give us a 
chance to figure on your next season's requirements. We'll save you money. 


OVAL & KOSTER, Lithographers, 


Indianapolis, Indiana 


The three principai considerations which the Canner should give to the 

: label proposition, are: First, looks, because attractiveness helps sell the 

a e ac y goods; second, cost, because it is important nowadays to keep down the 
cost of production; third, quality, which is always important. If you are 
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Canned Goods 
Salesmen 


Perea 


THE CANNER AND DRIED FRUIT PACKER. 


A good label is one of the most competent 
and successful salesmen a canner can employ. 


We have a liking for producing labels 
that help push sales, by which is meant the 


Gay and Water Streets 
BOSTON, MASS. 131 State Street 
BUFFALO, N. Y. 582 Ellicott Square 
CHICAGO, ILL. Cor. Wabash Ave. and Randolph St. 
CINCINNATI, OHIO, . Sixth and Lock Streets 
CLEVELAND, OHIO, 382 The Arcade 
DETROIT, MICH. Journal Building 


BALTIMORE, MD. 


3 ew Oe a ee et et ee ee hehe eh ee 


kind that combines brightness and force with 
that tasteful decorative effect which pleases 
the discriminating eye. 


The Wnited States Printing Company | 


FACTORIES EAST AND WEST 


Information and prices may be obtained at any of the following sales offices 


INDIANAPOLIS, IND. 
MINNEAPOLIS, MINN. . 
NEW YORK,N.Y. . 
PHILADELPHIA, PA. . 


414 Traction Building 

. 814 Lumber Exchange 
110 West 34th Street 

308 Chestnut Street 
PITTSBURG, PA. 213 Sixth Avenue 
SAN FRANCISCO, CAL. Cee: Davis and Market Sts. 
ST. LOUIS, MO. 413 Frisco Building 
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WOODEN 


TANK CARS 


For Pickles and Vinegar 





GENERATORS AND TANKS 


All Sizes for Cider, Vinegar 
Pickles and Kraut 


Ask for Catalogue No. 11-C 


Wendnagel & Co., Chicago 





Canning Boxes 


and Box Shooks 








A good box at the price 
of a poor one. 








Boxes in stock insure 
prompt service. 


Write for Samples and Delivered Prices 


The 
Bell & Coggeshall Co. 














incorporated 


| Louisville Kentucky 
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Better Canned Goods 


MEANS 


More Canned Goods 














Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 





Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right ‘container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 


The Sanitary Can 





SanitaryCan Company 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 
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Indianapolis, Ind., Dec. 1, 1908. 
Eprtor CANNER: The past week in the canned goods trade 
has been, if possible, duller than the preceding one. Jobbers 
are beginning to fix their attention upon holiday goods and 

show little interest in canned goods. f 
‘An occasional sale of Indiana tomatoes has been made during 
the week at 75e delivered Chicago or 7214c¢ delivered Indian- 
polis, and the market cannot be quoted at more than 70c to 

T2%be f. 0. b. factory. ; ; 
A very few Indiana packers seem disposed to meet this price, 
however. They are looking for a better market in February 
or March, and most of them are arranging to carry their goods 


yntil that time. NS . 
There is nothing doing in corn or pumpkin. 


WILLIAM DUGDALE, 
4 








Portland 











Portland, Me., Nov. 30, 1908. 

Eprron CANNER: That there is an undercurrent in business 
has become manifest during the past week, not from the vol- 
ume of transactions, as much as from inquiries from many 
sections. These inquiries are principally for corn of fancy 

ality, and, as the stock is limited, it would be easy to clean 
up the offerings and leave almost a bare market. The note- 
worthy thing is that we do not look for canned corn business 
under ordinary conditions until long after the beginning of 
each year, and often not until late in the spring or summer. To 
those in the business at this end it has been known that if 
there was any increase in demand, and, if prosperity was real, 
as soon as wages were earned, distribution would increase 
rapidly. Buyers who look into the future, and have the cour- 
age of their convictions, will soon put to test their theories. 
We have passed the low water mark of pessimism, and the flood- 
tide is with us. There may be slight return eddies, but the 
movement is upward and onward. 

It would be difficult, if not impossible, to buy below 90c now, 
and a few expect $1. In fact, will not sell less. This is the 
present price, but no one can tell how long it will be as low. 
The quantity of standard is limited, and but few carloads offer- 
ing at from 70c to 75c; but standard this year is excellent. 

Practically no gallon apples are called for or offered, but 
the great strengthening of the market has paralyzed the de- 
mand. Prices of new packing will be higher, for (please note) 
this beautiful September weather in November (perhaps in 
December) has ripened up the fresh fruit as never before, 
hence the earlier call for canned. The stock of old, and pos- 
sibility of new, is so limited as to point unmistakably to an 
advance soon. 

The cemand for lobsters remains but in a very limited way. 





——————— 
we oe Correspondence ot wt 
———— Full prices are maintained for desirable stock. As for other 
— . | lines, like blueberries, clams, fish, etc., there was no business 
Indiana po lis during the past week. INDEX. 
a 
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New York, Nov. 30, 1908. 

Eprrox CANNER: Thanksgiving week is not a good week for 
canned goods, and the one just passed was no exception to the 
rule. Trade from first hands has been light, though of course 
retailers have been as busy as they could be distributing goods 
to consumers. Conditions have been fairly satisfactory, though 
here and there business has been weak and the outlook doesn’t 
indicate immediate improvement. In a wholesale way all 
varieties are somewhat quiet, nor is it expected that they will 
do much better until after the influence of the liberal buying 
for the holiday just passed is over. The market promises bet- 
ter business, but that is about all one can say about it. 

Only light spot tomato business has been done, jobbers buy- 
ing only such lots as were required to carry them forward until 
the following day or week, just as the cases chanced to turn. 
In nearly all cases they have shown no disposition to act 
upon a possible advance in the market. Buying is in exceed- 
ingly small limits and trade shows no indication of increased 
activity. No. 2s are easier, with a strong tendency toward a 
lower level of prices. On ordinary quality almost any price 
will buy. Some sales have been made at 4714c, regular terms 
f. o. b. factory. Nearly all holders are quoting 50c, regular 
terms f. v. b. factory. Gallons are quiet, with no interest worth 
mentioning. Marylands can be bought at $2.10 and New Jer- 
seys are held at $2.40. Not much business is done in either. 

It is reported that a fair jobbing business is done in corn, 
but even under this influence no improvement in prices is noted. 
Maine standards can be bought at 67144@75c, regular terms 
f. o. b. Portland. Fancy is quoted at 80@90c, depending upon 
holder. New York State corn is quoted at 70@75c delivered, 
with fancy held at 80c¢ f. 0. b. factory. Southern Maine style 
pack is slow at 6244c, regular terms f. o. b. factory. The 
business actually done from first hands in any variety is small 
and inquiry does not increase. 

Peas are moving moderately at quotations for fine grades, 
though state pack shows the greatest activity. Southern goods 
are weak and holders are urging sales to some extent. In other 
grades and varieties the situation is unchanged, but buying as 
a rule is comparatively light in all. 

String beans are firmer, particularly on state grades. South- 
ern pack is easier, with sales likely to increase under stimulus 
of this condition. 

Gallon spinach is firm, but No. 3s are easy and sales have 
increased somewhat because of reduced prices. 

Sweet potatoes are moderately active, though no important 
feature is noted. 

Pumpkin continues to attract attention and sales are made 
in substantially the same volume as heretofore, though the re- 

















Leading Growers Connecticut 


Sweet Corn See 


a6 EVERETT B. 


MILFORD, CONN. 


Branch Houses in Michigan and Wisconsin 


Growers in Mich. and Wis. For 
Seed Peas and Beans Tomato Seed cine 


WE SOLICIT YOUR INQUIRIES BY LETTER OR WIRE 
ARMSBY’S 


CLARK SEED CO. 
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duction in demand, now the Thanksgiving trade is over, will 
cause some easiness, it is expected. 

Small lots of fine grades of California apricots and peaches 
are in fair demand and the market is firmer on all offerings on 
the basis of opening prices. A number of good sized lots have 
been sold to loeal buyers for December shipment from the 
coast. Packers will make no concessions on extras and extra 
standard grades in 214-pound lemon cling peaches. Stocks are 
reported exceedingly light. Southern peaches are firmly held 
on gallon pies, standard yellows and whites, but there is com- 
paratively little movement. 

State Bartlett pears are selling fairly well under a slight 
jobbing demand. The outlook is considered fair. 

Singapore pineapples are steady, though here and there a 
weak place is found which enables purchasers to obtain goods 
at low prices. 

State gallon apples tend upward and sales are noted at $2.40 
for delivery here. Small fruits are quiet, with only occasional 
demand noted. 

Spot red Alaska salmon is firmer under the influence of mod- 
erate stocks and $1.30 is quoted in most instances. Only a 
jobbing interest is reported. Spot pink is moving out under 
a better demand and up to 85e¢ is quoted. A few holders are 
still selling at 80c, but the quantity available at that figure is 
limited. Offerings from the coast are quoted on the basis of 
70c f. o. b. It is said that 6744¢ will buy in one or two 
quarters on firm offer. Medium red is less freely offered. 
Chinooks and sockeye are scarce. 

Domestic sardines are freely offered, with almost no inter- 
est shown in any quarter. Three-quarter mustards are steady, 
but demand is limited to small lots in most instances. Foreign 
grades are scarce and high. : 

Oysters are a little more active and the market is firmer at 
packing points. 

Maine clams are doing better in a jobbing way, but there is 
little movement reported except to fill immediate orders. 

HARLEM. 








Baltimore 








Baltimore, Md., Nov. 30, 1908. 

Ez1tor CANNER: Extreme dullness characterized business in 
canned goods all through last week. Thanksgiving week is 
always dull, especially the last two days of the week, but there 
was very little doing here even on the first three days. It 
would almost appear as though buyers all over the country 
had put their heads together and decided not to make any 
purchases except for filling in purposes. Of course such a 
thing is hardly possible, but looking at the situation from the 
standpoint of the packers and brokers, it does seem strange 
that all parts of our great country should show such indiffer- 
ence at the same time. 

It seems to be generally agreed now that the total tomato 
pack of 1908 will foot up about 9,000,000 cases of No. 3. At 
the meeting of the Tri-State Packers’ Association, held about 
a week ago at Wilmington, the pack for the three states com- 
bined in the association showed in round figures 5,500,000 
eases. If the same proportion holds good this year as in 1907 
when these three states packed 60 per cent of the total, then 
the total pack for this year will be slightly over 9,000,000 cases. 
It is likely, however, that when the complete returns are in it 
will be found that the balance of the country did not maintain 
its 1907 quota of 40 per cent of the whole, and therefore the 
total may be less than 9,000,000. Anyhow, even if the pack 
should turn out to be nearer 10,000,000 than 9,000;000, there 
will still not be more than enough tomatoes for the needs of 
the country between now and next season if business should 
regain anything like its normal condition. Taking it all in all, 
therefore, tomatoes seem to be in quite a strong position 
statistically, and the holders have all chances in their favor for 


a market next spring that will pay them handsomely for ¢ 
rying the stock. _ 


The demand for corn last week showed no exception to the 


general dullness, there being very little business 

s S§ ac 
transacted. There are a few lots of fair quality Pere 
Maine style lying around in this section that can be purchased 


at 60e f. o. b., and it would seem that at this figure th 
goods are cheap and well worth the attention of the bu — 
Regular whole grain Hartford county style is held at = 
standard shoe peg at 65¢ and fancy shoe peg at 70e. Me, 
There was some little inquiry for peas, particularly of th 
cheaper grades, but not many sales were made. This wo 4 
indicate that jobbers are not carrying heavy stocks of 7 
and as the packers in this city are also light on stock Rp. 
is safe to assume that the low water mark on this line hes ah 
reached, and when the new year’s demand sets in actual eit 
ages are likely to develop and a stronger market is sure to 
materialize. The situation is somewhat different, however. > 
regards extra fine sifted and Petit Pois. Jobbers do not osha 


to want these goods at all, so there are no signs in evidence 


ofan improvement in the market on these particular grades 

String beans remain firm at 50c with an upward tendency. 
The same thing also applies to white wax beans. Baked beans 
continue to advance, and the market is also stronger on sayer 
kraut, okra and tomatoes and sweet potatoes, in spite of the 
fact that very little business was done in any of these lines 
last. week. The handwriting on the wall, therefore, translates 
thus: That stocks of these goods must be very light, or else 
the market would decline on account of the lack of demand 

In several of my recent letters I have called attention to 
the apple situation. No No. 3s can now be bought below 70¢ 
for new pack, and No. 10s are held at from $2.00 to $2.10 for 
1908 packed goods. There are still a few 1907 goods around 
that can be bought for 5c per dozen less for No. 3 and 10e to 
15¢ per dozen less for No. 10. I am a firm believer in apples. 
I question if any single packer in Baltimore could fill an order 
for four cars of No. 3s, or even cne car of No. 10s. We shall 
assuredly see something interesting in the line of apples before 
the first of February. 

Oysters are firmer, and the market shows decided indica- 
tions for advancement. Raw stock is scarcer and higher, and 
as the weather is now turning colder with the Christmas holi- 
days approaching, we are likely to see a still higher raw mar- 
ket, which naturally will tend to make cove oysters that are 
already in cans very much better property. TARTAR, 








New York Dried Fruit Market 











New York, Nov. 30, 1908. 
Epiror CANNER: The Thanksgiving trade in dried fruits is 
over and it is found to have been a pretty good one after all. 
Business has now settled down for a few days preparatory to 
the Christmas rush and then will follow further quiet. In the 
main all fruits are held with a reasonable degree of firmness 
and the situation offers reasonably promising conditions, 
Apricots are substantially as previously reported. The sup- 
ply on the coast is limited and all holders are firm in their 
views. In quoting there is little indication of concession in 
price. Spot figures are now: Standard, 8144@84¢; choice, 9; 
extra choice, 94%c; fancy, 10@1014c; extra fancy, 11@12¢. 
Peaches are unchanged. Nearly all holders are firm in their 
views and concessions are not easily obtainable. It is noted, 
however, that conditions promise to improve rather than other- 
wise. A few buyers have shown some interest of late, but the 
proportion has been too limited to amount to very much im 
influencing the market. Spot prices are: Choice, 744c; extra 
choice, 8@8%4c; fancy, 9@91%4c; extra fancy, 10@10\4e. 
Evaporated apples are still easy and inside figures will be 
shaded on firm order for state prime. It is said that bids of 
6l%4e will do business here. Reports from the state indicate a 

















The Canner’s First Consideration for 1909 Should Be 


WE HAVE IT 


GOOD 


SEED 


WRITE US TODAY 








LEONARD SEED COMPANY, - -_ = 


CHICAGO 
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siness for December delivery. Chops and waste are 
Small fruits are in fair demand and firm. Spot prices 
York state, 8144@9%c; choice, 744@7%e; 
Canada prime, 644c; prime 


little ea 
steady. : 
; Fancy New #R 
sine, 64@6%c; small lots, 6%4¢; ne } 
per ewt., $1.90@2.00; waste, $1.40@1.65; raspberries, 

Ib. 9144 @22¢ ; huckleberries, 1214@13e; cherries, 12@13c; 


blackberries, 7@77Ac. HELLGATE. 





gCHEDULE FOR OFFICIAL ASSOCIATION SPECIAL 
TRAIN CHICAGO TO LOUISVILLE CONVENTION 
Arrangements for the special association train from 
Chicago to Louisville, for the annual convention of the 
National Canners’ Association and allied organizations 
in that city February 1 to 6, have been completed, in- 
cluding the schedule. Full particulars are contained 
in the following circular issued by Secretary J. L. 
Flannery, Jr., of the National Canned Goods and Dried 
Fruit Brokers’ Association, under whose supervision 
the special will be run: 
Official Association Special Train—Chicago to Louisville. 


Gentlemen: 

The convention to be held at Louisville, Ky., February 
1 to 6, inclusive, is a joint convention of the following 
associations: . 

The National Canners’ Association, 
Canning and Machinery Supplies Association, 
National Canned Goods and Dried Fruit Brokers’ Association. 

From the letters of endorsement received from the .execu- 
tive officers of these association, it is demonstrated that an 
“Official Association Train’’ should be operated, and as the 
oficers of your association are those who procure the special 
rates, it is essential that members of all associations co- 
operate with their officers, and, wherever possible, codperate 
by using the ‘‘ Official Special Train.’’ 

The ‘‘Official Association Train’’ will be operated by C. 
¢. C. & St. L. (Big Four), same. as last year, leaving Cen- 
tral Station (Twelfth street), Chicago, at 9 p. m., Monday, 
February 1, 1909; arriving Louisville at 7 a. m., February 
2, two block from the hotel center and within walking dis- 
tance of all hotels. Sleepers ean be oceupied until 8 a. m. 
Change of street cars necessary on all other roads entering 
Louisville to reach hotel center. 

The ‘‘Official Association Train’’ will be composed of a 
solid. train of Pullman’s latest and most luxurious sleepers, 
rapacious diner, and also a baggage car. 

Your officers have secured a rate of a fare and a half, 
making same nine dollars ($9) for the round trip from 
Chicago. One-way tickets six dollars ($6). Berth rate, two 
dollars ($2); drawing-room, seven dollars ($7). No tips or 
collections allowed aboard this train. The rate of one and 
one-half fare covers the Central States. In purchasing tick- 
ets outside of Chicago in this territory, procure same via 
Chieago and Big Four (C. C. C. & St. L.). 
Entertainment—Endeavors will be made to make the en- 
tertainment feature in the diner more elaborate than ever 
before. In addition to our usual ‘‘Coon Band,’’ special 
entertainment will be provided for ladies of the party. Re- 
freshments will be obtainable at both the ladies’ and gen- 
tlemen’s section of the train. 

Your officers are using their every effort to make the con- 
vention at Louisville a joint association success, and secure 
for their members every possible convenience and enter- 
tainment en route, and make the journey pleasant and in- 
expensive, and are deserving of your codperation. 

As far as possible, it will be our aim to place state asso- 
tiation members and their friends in the same car. As this 
requires considerable detail, I sincerely trust that I may not 
alone have your cobperation, but PROMPT RESPONSE, 
making your reservations. Enclosed herewith please find 
postal, whieh kindly fill out and return AT ONCE. State 
clearly number of berths desired, whether ladies or gentle- 
men in the party, which will materially assist in the assign- 
ment of reservations. Yours truly, 

J. L. FLANNERY, JR., 


Secretary. 
The train has been endorsed by President Charles 
S. Crary, of the National Canners’ Association, and 
President E. M. Lang, Jr., of the Canning Machinery 


and Supplies Association. President Crary’s letter 


reads: 
National Canners’ Association. 
President’s Office. 
Hoopeston, Ill., Nov. 28, 1908. 


Mr. J. L. Flannery, Jr., 
Chieago, Ill. 
Dear Mr. Flannery: 

[ note your letter relative to the Special Train, which you 
are planning to run to Louisville for the convention in 
February, under the name of the ‘‘Canners: and Brokers’ 
Special.’’ 

In thus affording the delegates and visitors to the Can- 
ners’ convention the opportunity of becoming acquainted 
en route, and placing at their disposal, as you do, the most 
excellent facilities for a pleasant journey, you are doing 
the allied associations a great favor, and one that I am 
sure will be fully appreciated by all who have the oppor- 
tunity to travel your way. 

With very best wishes for the success of your project, I 
am, Very truly yours, 

(Signed) C. 8S. CRARY, 
President. 





THREE SPECIAL TRAINS FROM EAST TO LOUISVILLE. 

The East wili come to the front strongly with spe- 
cial trains to the next annual national convention of 
the canning and allied associations. Arrangements 
are being made to run three specials from eastern 
cities to the big meeting at Louisville, and the credit 
for the undertaking is due largely to President Ed. M. 
Lang, Jr., of the Canning Machinery and Supplies 
Association. He is the prime mover in the plan to 
bring out a record-breaking attendance of canners 
and others from the eastern states. 

The first of the three specials will be run from Bos- 
ton, going via Albany, through New York state to 
suffalo, and from that city to Cleveland, then down 
through Ohio to Cincinnati, picking up packers at 
points en route. The second train will start from New 
York City, running through Philadelphia and Balti- 
more. The third special will begin the journey at Bal- 
timore, in charge of J. Cecil Smith, of Hanna & Smith, 
of Baltimore, and will run over the Chesapeake & 
Ohio through Maryland and Virginia in order to ac- 
commodate the large number of packers who will go 
from that territory to Louisville. 

Full information regarding the schedules of these 
trains will be announced by President Lang and Mr. 
Smith later, but to make sure of a berth on whichever 
of these trains eastern packers, brokers, jobbers and 
supply men desire to take, THE CANNER suggests that 
it is none too soon to write E. M. Lang, Jr., care E. 
M. Lang Company, Portland, Me., or to J. Cecil 
Smith, care Hanna & Smith, Postoffice avenue and 
Water street, Baltimore, Md. 





HAWAIIAN CANNERIES TO MAKE JELLY. 

Several of the pineapple canneries in the Hawaiian 
Islands are experimenting in a small way in making 
guava jelly and other fruit preserves, the idea being 
to find something on which the plants may be kept 
running between the seasons of the principal fruit. 
In some districts of the territory the guava fruit 
grows wild over hundreds of acres, and fruits contin- 
uously. The expense for the raw product would con- 
sequently be limited to the cost of gathering it. Jelly 
from this fruit is already well known in mainland 
and European markets. 





Buyers of second-hand machinery read “Canner” want ads 
every week. 
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Fourth Annual 


Convention 


of the Wisconsin Pea Packers’ Association, Milwaukee, Dec. 3 and 4, 1908, 


The meeting was called to order by President Bailey 
at 2:30 p. m. Thursday. 

Watrous Welcomes Canners. 

He expressed in a few appropriate words his and 
his fellow officers’ pleasure over the size of the meet- 
ing and then proceeded with the regular programme, 
the first thing on which was the address of welcome 
by R. B. Watrous, secretary of the Business Men’s 
League of Milwaukee, who made a very telling speech 
welcoming the convention. In this he made reference 
to the panic of 1907 and the splendid manner in which 
Wisconsin in particular and the country in general 
had come out of it. 

He also made a renewed plea for Milwaukee as a 
location for the national canners’ convention, and ear- 
nestly solicited the influence of the Wisconsin packers 
to this end at the Louisville convention in February 
next, at which time he intimated that Milwaukee would 
be in the field for the convention of 1910. 

Response by W. C. Leitsch. 

W. C. Leitsch’s response was a good one, containing 
numerous remarks which were of great interest. After 
extending congratulations to the Wisconsin association 
on having a city like Milwaukee in which to hold its 
convention, and tendering thanks to Mr. Watrous and 
the city for the welcome extended, he touched upon 
some few other matters and in the course of his re- 
marks referred to the matter of advertising Wisconsin 
peas and the adoption of other means to increase con- 
sumption, as against the idea of restricting output, 
which has frequently been set forth as a panacea— 
a plan which, he said, “represented a move in the 
wrong direction, and one which could not permanently 
succeed.” 

Over enthusiasm, due doubtless to the successful 
season of 1907, seemed to the speaker to have resulted 
in many packers going beyond the sound advice of 
those who counsel conservatism. 

He closed his remarks by saying that conservatism 
is a good watch-word, but progress is just as good and 
quite as necessary. 

President’s Annual Address, 

Gentlemen: I would like to say, first, that I appreciate 
the honor of presiding at this fourth annual meeting of our 
association. It gives me great pleasure to be here with 
you and I hope that our deliberations may result in much 
that is beneficial to the great industry which we represent. 

The principal part of my address today will be upon the 
work of our organization, or more particularly, the lack of 
thorough organization for work. 

The main need of our organization is a distinctive pur- 
pose to do something to better existing conditions and the 
coéperation of our members to accomplish it. If we, as 
packers, could hang together, we could act as one man, and 


there is scarcely anything that we could not accomplish. 
The magnitude of our industry in Wisconsin is so great, 


the capital involved in taking care of a pack of peas is 
so enormous, the personnel of the individual company s0 
representative of the most substantial citizens, our best 
business men, in fact, that a strong organization of pea 
packers is not only possible but imperative, and it should 
be one that will work in harmony and advance the interests 
of our industry. 
Work Should Be Systematized. 

In the course of the year we have found much that might 
be done if the work was systematized, put into the hands 
of active committees with full power to act in all matters 
pertaining to their respective duties, or, better still, a man 
of experience employed at a reasonable compensation to 
give a large portion of his time to the work of the associa- 
tion. 

Your officers have done and will continue to do all they 





M. S. BAILEY, Chippewa Falls. 


can, but they are all busy men, especially during the can- 
ning season, comprising the interim from the start of the 
pack to the delivery of the goods, when our interests as an 
association need attention, when quick action is sometimes 
necessary; this is the time that demands an active repre- 
sentative. Your officers cannot give much attention to 
association work at this time, as they are generally the 
guiding hand at their home office. 


Statistics and Acreage Reports. 


We need reliable statistics at various times during the 
year. 
We ought to know the amount of acreage planted as soon 























SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sore and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain catalog No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iren Streets, CHICAGO 




















or 32 oo oS oy aoe @ 


= 











ompleted, the progress of the’ growing crops, the 


. p 3 ec 
oeeale yield, before the pack begins, this information at 
the right time would indicate. conditions that would enable 
each packer to work intelligently. 


¢ indicated a large or increased acreage and con- 
ditions were favorable for a bumper crop, the packer could 
be governed accordingly. He could, under these circum- 
stances, allow any field of peas that was hard to stand for 
seed. He would see the advisability of putting up only 
oung and tender peas, to reduce his output, sacrifice quan- 
tity bee quality, and secure better prices. 

Immediately the pack is finished, he would be advised as 
to the total pack. He would be in position to know whether 
prices would be lower or go higher. 

Great Benefits From Association. 


He would thus be in position to conduct his business more 
intelligently and actually derive great benefits by holding 

receipt for his membership in. our association. It would 
mean that all packers would be anxious to join hands with 
us, in fact they could not get along without our assistance. 

Some of you may say: ‘*Bailey is dreaming; it can’t be 
done’? Possibly I am, but I believe the packers of Wis- 
eonsin are made up of the right kind of individuals to bring 
about these conditions. 

Carnegie says the price of steel is too low; Baer says the 

oduction of coal is devastating our resources; Rockefeller 
says the supply of gasoline is becoming exhausted. 

‘Are these men dreaming? Admittedly so, but for what 
purpose? For the benefit of their great organizations. With 
our association fully developed along these lines, each in- 
dividual pea packing concern should become a member, each 
contributing to its maintenance, the membership fee to be 
graduated according to the output of the factory each 
season. . 

With this organization working harmoniously, each mem- 
ber would take a greater interest, the beneficial results 
would be more apparent, the necessity for accurate and 
prompt ‘reports realized, but with all these conditions per- 
fected, ‘to make our association a success we must have 
eonfidente in our ability, feel that we are members of an 
industrial brotherhood and, as such, are bound to unity of 
purpose and loyalty to conclusions. 

Reports Should Be Sent Promptly. 

If members are negligent in sending in reports when 
called for, if causes delay, which may mean loss, as, for 
example: \ Should our members dearn early in the season of 
a short pack, that is, shown by actual figures, they could 
demand a price for their peas according to their value, 
which is necessarily regulated by supply and demand, and 
the main object. of our association is to assist its members 
by giving them the benefit of reliable information, which 
we would be able to give promptly ifour members would 
give us their assistance; therefore, when a request for a 
report is received, let a réply go ‘forward by return mail. 
It will only take a moment to fill out the blank, and you 
will knew that you are doing your share to make this the 
best association of packers in the country. 

Our secretary attempted to secure reports immediately 
after the pack was finished this year and succeeded in se- 
rey so few that the information was of no practical 
value. 

Unless we can fecl that our efforts are appreciated, there 
is little incentive for action. You must rely upon the hon- 
esty of your officers, and if you will give them the backing 
necessary’ to accomplish the desired end, our association will 
prosper. United we stand for good, divided we fall. 

Duties of Membership. 

This association is in position to make itself the banner 
organization of packers if we will decide to trust our neigh- 
bors, to live up to the duties imposed by membership, be 
loyal.to the organization and lend our aid to the welfare of 
the association. 

All lines of industry have a live organization today, 
every member necessarily loyal, because it is to his interest. 


If repor 
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He does not attempt to down his neighbor, if he does he 
suffers loss of prestige by losing membership, or is other- 
wise penalized. Our association should strive to be strong 
as the strongest. 

The annual meeting is for the purpose of exchanging 
ideas with our friends and co-laborers in the great pea-pack- 
ing industry, to the end that we may further strengthen 
our position as individual packers and hoist still higher the 
reputation of the great state of Wisconsin as the best pea- 
producing state in the Union. 

Judicious Advertising. 


This is already an acknowledged fact and it is up to the 
packers to fulfill the obligation entailed thereby, and the 
only way to do this is to continue to pack peas of the finest 
quality regardless of quantity, put a price on them com- 
mensurate with their value, and hold to such prices. The 
demand for Wisconsin peas can be fostered and ‘improved 
by greater care in packing and judicious advertising. This 
will enable all our factories to prosper, but we must accept 
the inevitable increase in new factories and curtail our 
acreage sufficiently to allow us to take care of the peas 
promptly as they come into proper conditions for canning. 

When we have developed our industry to the high stand- 
ard which it demands (and it can be accomplished this com- 
ing season), I would suggest that all peas that are canned 
in perfect condition be put out under a label that bears a 
distinctive mark of Wisconsin superiority, that any goods 
that are not tender, with clear liquor and first-class in every 
respect be reserved for standard labels. 


Peas Under Packers’ Labels. 

I believe the time has arrived when Wisconsin packers 
may adopt the rule of a certain Maryland packer, that all 
prime peas must go out under packers’ labels, thereby plac- 
ing Wisconsin packers and Wisconsin peas distinctly before 
the consuming public. 

This condition is bound to come, and as the jobbers have 
apparently determined to make the packer carry the big 
end of the burden, the time seems to be ripe for the packer 
to assert his rights, by insisting on his own labels and a 
price to cover the cost of production, carrying charges, in- 
terest, insurance and a reasonable profit. 

Being dependent on our brother packers’ actions to en- 
able us to carry out the work, it becomes necessary for us 
to devolve some plan whereby we can stand together to 
our mutual advantage, and to accomplish the desired end, 
{ am inelined to believe that it would be more beneficial if 
we could have at least two meetings each year, one before 
the packing season, the other immediately after. 

Two Days’ Convention. 


Your committee of arrangements have thought proper to 
hold a two days’ convention this year, as they did last, in 
order to compass the work that is before them for con- 
sideration, the first day to be given over to what they are 
pleased to call an open meeting, that we may meet our 
friends, get acquainted and take up a few of the subjects 
that are of general interest. 

This evening, we will be favored with a special program 
prepared by Chisholm-Seott Company for our entertainment. 
Tomorrow morning at 10 o’clock the real business of the 
convention will be taken up, and as there are many sub- 
jects of importance which need great care in deciding, I 
trust that all those interested in the pea-packing industry 
as a business will be prepared to remain during the entire 
day if it becomes necessary to finish the work before us, 
and it may be proper for me to mention the subjects which 
are to be taken up tomorrow in order that each individual 
packer may have an opportunity to give the matter some 
thought, that they may be prepared to decide wisely. 

Advertising Wisconsin Peas. 

Probably the most important subject on the list is the 
matter of ‘‘Advertising Wisconsin Peas.’’ This, if done 
properly, will involve considerable expenditure and the ut- 
most care on the part of each individual-packer. The sub- 
ject of ‘‘One Selling Agency’’ is something that has been 
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before us several times and must be considered with the 
greatest care, as well as the subject of ‘‘Uniformity of 
Grades and Contracts,’’ and right here I wish to say that 
it seems imperative that something definite be done along 
this line; several other states have fixed a standard for 
different grades of peas and Wisconsin cannot afford to lag 
behind. The matter of a ‘‘Clearing House for Spot Peas’’ 
is, to my mind, so important that we ought not to fail to 
establish it, because the benefits to be derived therefrom 
may be the means of saving the pea situation from de- 
moralization and at the same time become one of the great- 
est factors possible in clearing up stocks in the hands of 
the packers. The matter of ‘‘ Freight Rates’’ will be thor- 
oughly covered and we should certainly lend our assistance 
to the good work already begun by the committee, of which 
R. W. Crary is chairman. 
Loyalty and Higher Standard in Quality. 

Let us all return to our homes after this meeting deter- 
mined to help our fellow members by maintaining the high 
standard of our association from a business standpoint, a 
loyalty to our organization and its individual members, a 
united stand for correct practices and a higher standard in 
quality, resulting in better returns from our labors in dol- 
lars and cents and happiness and prosperity to all who are 
honest to themselves and their co-laborers in our great 
industry. 

The able practical address of President Bailey was 
listened to with close attention and received with every 
indication of the members’ appreciation. 

Canned Peas in Europe. 

Mr. Gustav Bissing, who has been spending his 
summers abroad for a number of years past, took occa- 
sion last summer to make somewhat extensive in- 
quiries regarding pea packing in several European 
countries, the points investigated being the quantities 
packed, the quantities consumed, the character of peas 
preferred by our European cousins both as to size and 
color. 

The result of these inquiries was laid before the 
Wisconsin state meeting in very attractive and inter- 
esting manner, together with some further remarks 
regarding the market for green peas in the Orient; 
Japan, China, India and Australia. 

. A full report of this paper will, in deference to the 
particular wish of Mr. Bissing, be jdeferred until a 
later issue of THE CANNER, as he expects to read same 
before a meeting of the New York State Packers’ 
Association to be held within the next few weeks. At 
that time readers of THE CANNER may rely upon be- 
ing put in possession of some very interesting matter, 
based upon Mr. Bissing’s observations in Europe rela- 
tive to this particular branch of the canning industry. 


National President Crary’s Address. 


Besides the personal pleasure it affords me to be with 
you today, I am particularly gratified to know that the 
invitation was extended because of my being the executive 
head of the National Canners’ association. I know you are 
all believers in association work or you would not be here. It 
is only through organized and co-operative effort that much 
progress can be made and much good for any given object 
accomplished. Organization is for the benefit of the in- 
dividual, and he sees through it all, a help in the accom- 
plishment of the ends of his own ambition or else he would 
not be particularly interested. 

Associations Socialistic. 


Business associations are socialistic in their purposes, and, 
of course, are not organized for individual profit, and the 
moment the work of these associations begins to run- along 
lines that- compete with individual; work, they become 
proper objects for attack from those individual interests 
seeking profit from the same field. 

The work of the Wisconsin Pea Packers’ association is 
not competitive in any sense of the word when compared 
to the work of any other state or district association. 

There are so many things in common to the need of all 
the packers in the United States that it would seem that the 
National Canners’ association should be made the clearing 


house of all the State and local associations, where ajj mat 

ters that pertain to a better understanding and development 

of the canned goods industry may be brought out ang pro 

erly presented for the benefit of all its members. . 
Practical Programme at Louisville. 

It is the purpose of the Executive Committee of the Na- 
tional Canners’ association this year to promote this in. 
terest to the greatest degree possible, and to this end special 
attention will be given on our programme at Louisville tg 
the subject of the practical handling, growing and packing 
of peas, corn and tomatoes, and an.expert of experience 
will be asked to address us on each of these lines, 

Years ago the first organization work was done by the 
New York and Atlantic States packers; then the Wester, 


C. S, CRARY, Waukesha, President National Canners’ Association. 


U -_ : 
association was formed, and later the joint meeting of these 
associations, made so interesting and instructive by the 
machinery and supply men, gave birth to the National Can- 


ners’ association. Now, if all the local, State and district 
canners’ associations will call special meetings of their 
associations to meet in Louisville, February 1 to 6, 1909, 
and each member comes along and gives the National asso- 
ciation the support that his membership and influence will 
afford, then we will have a National association broad 
enough in scope and backed by sufficient interest to accom- 
plish the many things that are of such vital interest to the 
canning industry as a whole. 
Packers’ Labels. 


You will probably ask what some of these things are. 
Packers’ labels is one of them. Do you put out your goods 
under your own or buyers’ labels? Why not your own? 
Don’t you know that when the labeling clause of the pure 
food law was up for interpretation that through the efforts 
of a few packers there was secured a tentative ruling that 
goods were falsely labeled unless they bore the name of the 
manufacturer and ‘place of manufacture? Then, later, be- 
cause there was no canners’ organizations to press the ad- 
vantage thus gained, and because the whdlesale grocers had 
a splendid organization, reinforced by well paid and brainy 
attorneys, they secured a change in this ruling, permitting 
the buyer to label the goods virtually as he pleased, just 
so he was certain to give a bonafide address as a distributer. 
Is it fair protection to the consumer to have the retailer a& 
sure him that he is buying Wisconsin peas when the neces 
sity for that might be avoided by a plain declaration of the 
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BOXES 


| We are now contracting for canned goods 
































boxes for delivery during the season of 1909. 


| Our Low Prices Will Surprise You 


We know the Kieckhefer Wedge Dove- 
| tail Box is the best ever placed on the market, 
and we want you to know tt. 








Nothing we could say will convince you of 





its merits half as quickly as an examination of the 
| box “itself, », Therefore if you will write us we 
| will send you express prepaid a sample 
| of this high grade box. ) 








We are shipping boxes all over the United 
| States and we want every canner to get a 
| sample of the Kieckhefer box. 
| 







WRITE US TODAY. 











 Kieckhefer Box Company 


Milwaukee, Wis. 
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fact on the label? How much would it be worth to your 
business if all your goods went out under your own brands? 
Legislation Affecting Canned Goods. 

A number of State legislatures are planning attacks this 
winter on the canned goods industry by the promised enact- 
men of dating laws, weight laws, and labor laws, that are 
especially directed at the canned goods producer. The peo- 
ple of this country will find no stronger supporters and 
advocates of pure food laws and regulations that are really 
calculated to protect the consumer against dishonest practices 
than the packers themselves, and if the legislators of the 





A. M. BELLACK, Columbus. 


country will only give us an opportunity to work with them, 
we can doubtless assist them in framing up a better system 
of pure food legislation than if they continue to place their 
reliance for information on those ‘so-called experts, whose 
sole knowledge of the ‘canning business has been obtained 
while chasing some political office. 

Canned Goods Dating. 

The necessity for work of this kind is apparent and press- 
ing and it can only be done through associated effort. The 
dating of canned goods is something we are going to have 
to face and very soon unless good work is done to combat 
this senseless legislation. The packers and grocers are just 
as shy about this dating proposition as a woman is about 
her age, and the necessity of knowledge regarding the one 
is just as nonessential as the other. 

In order to discover any reason for dating canned goods, 
it is necessary to establish the premise that they deteriorate 
with age, and this proof is not forthcoming. 

Congratulates Wisconsin. 

I congratulate you, gentlemen, on the progress you have 
made in your! work, and particularly on the enviable posi- 
tion that Wisconsin “holds as a pea-packing state. Keep it 
up and come to Louisville and give us the benefit of your 
work and experiences and get from other association mem- 
bers the practical ideas that have done so much to bring 
them success, 

The National Canners’ association’ needs you, and if you 
ean only realize how much could be’ accomplished for your 
good as a packer by its having a membership large enough 
to wield real power and influence, I feel sure you will send 
along your application and join us. ‘ 

At the close of National President Crary’s addréss 
he was liberally applauded by the assembled Wiscon- 
sin canners, showing their appreciation of his remarks. 


Seige Sebo _. Standard for Tinplate. 

At this point the meeting was thrown open for gen: 
eral discussion, and President Bailey called upon Mr 
L. J. Risser, president of the Western Packers’ Canned 
Goods Association, for a few remarks on the subject 
of tinplate, in the course of which Mr. Risser, after 
complimenting the association on its thorough methods 
and the size of the meeting, went on to say that this 
question of tinplate has been in the hands of various 
associations for a number of years past, and repeated 
efforts have. been made to establish a standard of 
coating sufficiently heavy to pfotect goods from de. 
terioration by rust and a breaking down of the coating 
irom chemical action. The Western association, Mr, 
Risser said, has succeeded in inducing the authorities 
to make a tentative ruling in this connection, but said 
ruling had never been made mandatory, in spite of 
all efforts. He, however, asked the association mem: 
bers not to feel discouraged over it, as the matter was 
by no means dropped, for it was going to be the effort 
of the Western association to secure united action on 
the part of all associations, together with the National, 
to secure the establishment of such a standard, and in 
such a manner that tinplate and can makers both would 
be absolutely compelled to live up to it. 

In the course of further remarks the speaker said 
that the commonly accepted statement that canned 
goods will keep indefinitely was true of goods packed 
some years ago, and should and would be true now, 
but that the tinplate in use today for the manufacture 
of cans is so far inferior to what it was some time 
back, that the statement must now be qualified. He 
illustrated the case by saying that he had been called 
upon to settle claims to the extent of several hundred 
dollars due ‘entirely to defective tinplate, for which he 
did not feel, that he should have-been held responsible, 
but had nevertheless settled on grounds of policy. 

Canners’? Exchange Insurance. 

He then touched ‘upon the subject of inter-insur- 
ance at Canngrs’. Exchange and recommended the care- 
ful investigatign of! this. organization ‘by all canners 
who would find it a well established and successful in- 
stitution, under: the ‘control of the National Canners’ 


association, through its advisory committee, all mem+- 


bers of which are officers of the association. This 
subject aroused intense interest, and we should judge 
that manager Warner of the Exchange will receive 
some letters from Wisconsin within a very short time 

Later in- the meeting President Charles S. Crary 
of the National association made a short statement 
corroborating Mr. Risser’s remarks on the subject of 
insurance. 

Invited. to National Meeting. 

The chair then called upon Mr. E. M. Lang, Jr, 
president ‘of the Canning Machinery & Supplys Asso- 
ciation, for a few remarks on the question : “Why Does 
the Promoter Promote?” 

Mr. Lang very diplomatically avoided the question 
at issue, and confined his remarks to the extension of 
a very cordial invitation to the members to attend 
the National association’s convention at Louisville, 
February 1 to 6, 1909, where he assured them they 
would see an exhibit of canning machinery and appli- 
ances such as had never been equalled. 

President McReynolds on Standards. 

A call was made for a few remarks from Mr. C. W. 
McReynolds, president of the Indiana Canners’ ass 
ciation, who responded in a very neat little speech, the. 
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rincipal feature of which was the experience of his 
association in attempting to establish standards for 

as, corn and tomatoes. He stated that this did not 
a ‘ar to him to be a very difficult matter until he got 
into it, when he stated that after being in session from 
10:30, a. m. till 5:30 p. m. o'clock on the day of their 
last. meeting, they were compelled to adjourn with 
practically nothing accomplished. 

Asa practical illustration of the difficulty on the 
point of weights alone, he stated that at their meeting 
they actually cut eighty samples, and found that the 
net weight of the tomatoes varied all the way from six- 
teen to twenty-three ounces. 

McReynolds Invited to Wisconsin. 

In view of Mr. McReynolds’ experience on the 
standard question he was invited by President Bailey 
to meet with the Wisconsin association’s committee on 
uniform grades and contracts, under the chairmanship 
of Mr. A. W. Bellack, of Columbus, Wis., and very 
gracefully accepted the invitation, expressing his en- 
tiré willingness to do anything he possibly could for 
the benefit of the association and the industry in 
gerleral. ; : 

At this point the meeting adjourned to reconvene 
at 10 o'clock Friday morning. 





THEATER PARTY AND SMOKER. 


The Chisholm-Scott Company can always be counted 
on to do the handsome thing, and on Thursday evening 





R. P. SCOTT, Cadiz. O. 


lully lived up to their enviable reputation for generous 
hospitality. 

The entire convention accepted their invitation to 
witness the performance of the Rogers Brothers in 
Panama, at the Davidson Theater. A large number of 
teservations had been made for the occasion, and the 
packers and others in attendance thoroughly enjoyed 
their journey to Panama with the inimitable Rogers 
Brothers, and were kept in an uproar of laughter at 
the various kinds of fun—witticisms and songs—which 
the show afforded. 

It's difficult to say anything new about a smoker, 
since smokers are essentially very much alike;. but 
while the smoker which the Chisholm-Scott Company 
arranged for the entertainment and pleasure of their 
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friends the packers, as well as all others who were at- 
tracted to Milwaukee by the State association’s annual 
meeting, was in several respects similar to other 
“smokers,” this affair possessed the merit of being in 





THOMAS A. SCOTT, ,Cadiz, O. 


some ways different from the regulation smokefest. 
For instance, the cigars were good, and so were the 
other things, not excepting the manner in which “Bob” 
and “Tom” Scott and “Gus’’ Bissing acted the part 
of hosts. They did it to perfection. ; 

Toastmaster Gustav Bissing was more than equal 
to his difficult duties, and the music of the orchestra 
and singine of the excellent quartette added immensely 
to the pleasure of the occasion, in providing ‘which 
the Chisholm-Scott Conipany..exceeded the expecta- 
tions of all, " 

Thomas A. Scott’s brief. little speceh was neatly 
done and his sentiments appreciated by his company’s 





W. C, LEITSCH, Columbus. 


guests, who were numerous enough to comfortably 
fill the large dining room in the Republican. House, the 
number present at the smoker being estimated at a 
hundred and fifty. : 
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Speeches were made by Mr. Watrous, of Milwaukee ; 
Edw. Reynolds, of Sturgeon Bay; M. S. Bailey, of 
Chippewa Falls; W. C. Leitsch, of Columbus, and 
Charles Voight. Of the speakers, special mention is 
due Mr. W. C. Leitsch, who possesses to a rare degree 
the ability to talk entertainingly and to tell a good 
story, 


FRIDAY 

The second day of the meeting was devoted to 
listening to addresses by R. M. Crary, of Sturgeon 
Bay, Wis., on “Advertising Wisconsin Peas,” and on 
“Freight Rates,’ Mr. Crary being chairman of the 
Wisconsin Pea Packers’ Association’s committee on 
freights; A. M. Bellack, of Columbus, on “Uniform 
Grades and Contracts,” and President M. S. Bailey, 
of Chippewa Falls, on “Clearing House for Spot 
Peas.” 

These talks were followed by lively discussion of 
the ideas and suggestions advanced by the speakers. 
Advertising Wisconsin Peas. 

The address of R. W. Crary, of Sturgeon, Bay, on 
the promotion of consumption of Wisconsin peas by 
means of advertising, which was unusually interest- 
ing, the speaker being accorded the undivided atten- 
tion of every packer present was as follows: 





RALPH W. CRARY, Sturgeon Bay. 


In April of this year I wrote an article which was pub- 
lished in THE CANNER, calling attention to the possibilities of 


increasing the consumption of canned foods and suggesting 


that the National Canners’ association would be in position 
to secure funds for this purpose and be able to start a gen- 
eral publicity campaign. 

The value of advertising in selling food products has 
been generally recognized by most canners and many, view- 
ing the pronounced successes in kindred lines, have tried to 
work out some plan whereby their own particular products 
might be advertised and their sale increased. 

To properly cover the country in advertising canned food 
would require a larger sum of money than the individual 
eanner could afford, and with the exception of Van Camp, 
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Heinz, Burnham & Morrill and a few others who have 80 
specialty to carry the cost, there has been no comprehensive 
advertising of canned goods, and of peas in particular 
I still believe the advertising of canned goods by th 
National Canners’ association would bring good results ree 
I have discovered I am too selfish to want to contribute re 





ED. REYNOLDS, Sturgeon Bay. 
a fund which would benefit New York, Indiana or Ohio as 
much as it would benefit Wisconsin. 

We have in Wisconsin by. virtue of Northern location, 
cool climate and prodalctive soil, a natural monopoly of the 
pea business which no other state can ever take away from 
us. With eleven States growing and packing peas, Wiscon- 
sin already produces over one-third of the country’s output, 
and in five years will have the credit of two-thirds of all 
the peas packed in the United States. 

We canners know that Wisconsin peas are superior in 
flavor, style and appearance to those grown in other States 
where natural conditions are not as favorable nor factory 
practice so perfect. An increasing number of buyers admit 
it, but how many consumers have any knowledge of it? 
How many housewives ask for Wisconsin peas and refuse 
to take a substitute? Not many, I fear. 

There are still many wholesale grocers who do not carry 
Wisconsin peas, hundreds of retailers who know little about 
them and thousands of consumers who buy the four million 
eases of peas which are packed each year in States other 
than Wisconsin. 

Must Advertise. 


In order to secure this business and to increase the con- 
sumption of Wisconsin peas we must advertise generally, 
and persistently acquaint the consumer with the knowledge 
of the superiority of Wisconsin peas and make of them 4 
household necessity. 

Recognizing the utter impossibility of any individual can 
ner attempting such a campaign, it becomes evident that 
this is a matter for the Wisconsin Pea Packers’ association, 
the best organized State association in the canning industry. 
With each member contributing one cent per case for his 
total pack we should have a fund of over $20,000 to spend 
in advertising each year. This would mean $850 for me. 
and you can quickly figure out what it would cost each of 
you. One cent per case would mean that your advertising 
would cost you one-half of one per cent. Wouldn’t you 
rather spend this for advertising than to accede to the de 
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Gm. Larsen Canning Co. 


PACKERS OF 
HIGH GRADE CANNED VEGETABLES 





GREEN BAY, WIS. 


‘GREEN BAY, WIS., Oct. 13, '08 


SPRAGUE CANNING MACHINERY CO., 
CHICAGO, ILL. 


Gentlemen :— 

Answering your inquiry of recent date, would say that we are very 
well satisfied with the outfit Mr. Glass installed for us this spring. The 
sanitary brining system worked perfectly with three lines running 
continuously and we did not use it to its capacity. The sanitary eleva- 
tors and washers combined worked without a hitch from the first 
moment we started them without waste or stop. The system of metallic 
apron conveyors pleased us very much and they conveyed the peas to 
any desired point without spilling and without bruising the peas. 


As to the interchangeable fillers and the Hawkins cappers, we 
have used them for years, and that for itself is evidence enough that we 
regard them the best machinery we know of. Their work has always 
been perfectly satisfactory. 

The new hoists and the new kettles gaye us perfect satisfaction and 
plenty of capacity. The continuous cooling and conveying system worked 
like clock-work the entire season. The entire outfit enabled -us to handle 
our pack in shorter time with less help in the most sanitary manner, and we 
are greatly pleased with same. : 

We want to say further that the development and installation of this 
entire system reflects the highest credit on your Mr. Glass, and we shall not 
hesitate to recommend Mr. Glass and his sanitary automatic pea machinery 


to any packer who may inquire of us. 
With kindest regards, we remain, 
Very truly yours, 


WM. LARSEN CANNING CO. 
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mands of the wholesale grocers for 2 per cent cash discount? 


We can make a lot of noise about Wisconsin peas for 
$10,000, and for $20,000 we can cover the entire country in 
the leading woman’s publications (the women buy the peas) 
and reach four million families. 

The plan would comprehend advertising, not the merits 
of Reynolds, Larsen, Waukesha or Crary peas, but to adver- 
tise Wisconsin peas, first, last and all the time. Personally 
I would prefer to have my brands mentioned in the ads, 
but if we can get the country to demanding more Wisconsin 
peas, I will take my chances on securing my share of the 


novelty of the plan, together with the casily pr 
of our product, would certainly spell success. RR 
I have had prepared a series of ads., several trade ma ks 
to identify Wisconsin association goods and a lot of da 
which I would like to submit to a committee of three cn 
appointed to consider the matter and report to each me 
ber of the associatoin at some future time. ” 
In closing, I would like to add that the practical workin: 
out of this plan offers an excellent opportunity to deal with 
the promoted factory proposition, the details of which '[ 
would prefer to submit to the suggested committee, 





business. 


We would have the prestige of being the first Canners’ 
association to advertise its products and the originality and 


M. S. Bailey, Chippewa Falls, Wis. 
H. W. 


Lanareth, Uconto, Wis. 
Cc. k. Hutchinson, Randolph, Wis. 
W. H. Gossink, Randolph, Wis. 
Jos. Gamble, box Lake, Wis. 


Gus Fox, Waterloo, Wis. - 
W. N. Weiler, Hartford, Wis. 
W. ©. Wanninger, Kewaunee, Wis. 


k. ksser, Haruord, Wis. 

Arthur Spaitt, Hartford, Wis. 

Robt. Buerki, Sauk City, Wis. 

J. J. Burr, Sauk City, Wis. 

Aug. Philke, Mayville, Wis. 

G. 8s. Lashien, Fall River, Wis. 

F. Albert, Mayville, Wis. 

A. A. Burr, Waterloo, Wis. 

E. Schwartz, Mayville, Wis. 

John P. Gierron, Belgium, Wis. 
Roy M. Fletcher, Hustisford, Wis. 
Fred E. Hulbert, Green Bay, Wis. 
P. L. Pierron, Belgium, Wis. 

A. A. Paulsen, Chilton, Wis. 

Utto A. Voss, Chilton, Wis. 

Noa Sarmann, Adell, Wis. 

Oscar M. Schmahl, DePere, Wis. 

S. W. Andrews, Columbus, Wis. 4 
. H. Whitney and wife, Columbus, Wis. 
M. Bellack and wife, Columbus, Wis. 
. Reynolds, Sturgeon Bay, Wis. 

. R. Blodgett, Mayville, Wis. 

Cc. A. Yunker, Markesan, Wis. 

Lewis Lewelin, Waterloo, Wis. 

W. M. Blodgett, Fall River, Wis. 
Jacob Falck, DePere, Wis. 

James G. Griem, New Halstein, Wis. 
G. J. Duimes, Adell, Wis. 

W. H. Ames, Markesan, Wis. 

J. R. Densmore, Markesan, Wis. 

E. McIntyre, Waldo,. Wis. 

W. A. Barber, Waldo, Wis. 

S. E. Huibregtsc, Ootsburg, Wis. 

A. H. Feihremann, Oostburg, Wis. 
H. A. Selden, Hartford, Wis. 

John F. Niemann, Cedarburg, Wis. 
J. R. Jones, Randolph, Wis. 

Cc. Anspach, Randolph, Wis. 

Wm. Thomas, Randolph, Wis. 

J. O. Jones, Randolph, Wis. 


Py tel > b> 
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AMONG THOSE IN ATTENDANCE. 


F. B. Shane, Onalaska, Wis. 

James Stark, Randolph, Wis. 

Thos. O’Neil, Cleveland, Wis. 

F. A. Lange, Eau Claire, Wis. 

John Andrews, Reedsburg, Wis. 
Andrew M. Johnson, Manitowoc, Wis. 
Cc. E. Smith, Randolph, Wis. 

M. H. Hand, Plymouth, Wis. 

J. H. Timms, Plymouth, Wis. 

Chas. D. Eastman, Plymouth, Wis. 
F. M. Lerner, Plymouth, Wis. 

J. H. Suel, Mt. Calvary, Wis. 

F. L. Eales, Ft. Atkinson, Wis. 
Frank T. Stare, Waukesha, Wis. 
Jacob Feihremann, Ootsburg, Wis. 
J. C. Schmidt, New Halstein, Wis. 
J. W. Hutchinson, Randolph, Wis. 
A. T. Hipke, New Halstein, Wis. 
W. C. Leitsch and wife, Columbus, Wis. 
Cc. P. Kite, Lowell, Wis. 

W. F. Pinnaul, Chilton, Wis. 

Geo. K. Koeck, St. Nazianz, Wis. 
Chas. Voigt, Sheboygan, Wis. 

H. M. Howard, Fox Lake, Wis. 

R. B. Johns, Antigo, Wis. 

Geo. B. Chatham, Wausau, Wis. 

C. Madson, Manitowoc, Wis. 
Edward Seyk, Kewaunee, Wis. 
Wm. Tanck, Lowell, Wis. 

B. Hohenadel, Jr., Janesville, Wis. 
Geo. Stocking, Janesville, Wis. 

Wm. Weidman, Lowell, Wis. 

A. F. Schoenwetter, Loyal, Wis. 

G. A. Schoenwetter, Loyal, Wis. 

W. S. Reynolds, Sturgeon Bay, Wis. 
Henry Ladivic, Manitowoc, Wis. 
Jacob Christanson, Milwaukee, Wis. 
G. Lammis, Cedar Grove, Wis. 

J. A. Tanke, Martford, Wis. 

T. C. Foster, Cleveland, Wis. 

Ed. Moody, Cleveland, Wis. 

Ben Huenink, Cleveland, Wis. 

John Dankot, Cleveland, Wis. 

J. B. Huenink, Cleveland, Wis. 
Frank Guber,, Freemont, Mich. ‘ 
W. S. Fellows, Menominee, Mich. o- 


‘Geo. H. Taylor, Menominee, Mich. 


Cc. W. McReynolds, Kokomo, Ind. 


CONVENTION NOTES. 


Owing to the lateness in the week, THE Canngp is 
compelled to postpone publication of a more complete 
report of Friday’s proceedings until next week. 


J. W. Biackledge, Chicago, 11]. 
Daniel G. Trench, Chicago, I], 
Cc. S. Crary, Hoopeston, Ill. 

L. J. Risser, Onarga, Ill. 

Geo. Shaw, of THE CaNNmR, Chicago, I} 
J. T. Whitehurst, Baltimore, Md.’ 
Thos. A. Scott, Cadiz, O. 

R. P. Scott, Cadiz, O 

G. Bissing, Cadiz, O. 

S. M. Ryder, Niagara Falls, N. Y, 
C. P. Chisholm, Cadiz, O. 

J. R. Gray, Chicago, Ill. 

. W. Smith, Chicago, Il. 

- Zurndorf, Chicago, Ill. 

- H. Nicholls, Chicago, II. 

i. P. Daggett, Chicago, Ill. 

8S. J. Steele, Chicago, Ill. 

Cc. A. Suydam, Chicago, I. 

M. T. Grant, Chicago, Ill 

Cc. W. Cooke, Chicago, Il. 

F. M. Smith, Chicago, Ill. 

Neil J. Kyle, Chicago, Ill. 

8S. F. Leonard, Chicago, Ill. 

A. C. Saylor, Chicago, Il. 

A. V. Lane, Syracuse, N. Y. 

A. Geutmann, Manitowoc, Wis. 
W. R. Roach, Hart, Mich. 

A. Teweles, Sturgeon Bay, Wis. 

. H. Temple, New York, N. Y. 
Albert Mundt, Manitowoc, Wis. 
E. M. P., Sheboygan, Wis. 
Maurice B. Ayars, Salem, N. J. 
Wm. F. Ayars, Salem, N. J. 

John Geider, Oshkosh, Wis. 
A. F. Millard, Milwaukee, Wis. 
T. J. Mitchels, Milwaukee, Wis. 
C. H. Davis, St. Clair, Mich. 
W. A. Chapman, Silver Creek, N. Y. 
Frank Achilli, New York, N. Y. 
Frank Bell, Milwaukee Wis. 
E. Dickinson, Eureka, Ill. 
Geo. G. Glass, Hoopeston, Ill. 
J. M. Kieckhefer, Milwaukee, Wis. 
G. Searle, Milwaukee, s. 

o. H. Rice, Green Bay, Wis. 

. E. Rice, Green Bay, Wis. 

Geo. P. Karst, Sturgeon Bay, Wis. 
F. A. Stare, Columbus, Wis. 


The Chisholm Scott “people were out in force. 

Paul Paver, of Chicago, was one of the busy ones present. 

elt Scott wondering whether he was welcome—the 
idea!! 

W. H. Smith, of Le Roy, N. Y., was present and enjoyed 
the meeting. 

The East was represented by quite a number of well 
known persons. 

E. H. Temple’s presence at a local convention made it 
seem like old times. 

Chas. A. Suydam, with his ever present smile, was ap- 
parently making a success of his end of it. 

R. P. was bound to have everybody at the theater, anc 
by all means at the smoker. : 

‘‘R. P.’’ talks automobiles as if there were never such a 
thing on earth as pea vines. . 

Col. Ford, of Ford & Doan, St. Louis, was among the prom- 
inent brokers in attendance. 

M. T. Grant was on deck, lively as ever—a jolly good fel- 
low, meet him when you may. 

C. W. Cooke, of the American Can Co., promised every- 
body a good time at Louisville. 

Risser is deeply interested in Canners’ Exchange—he 
knows a good thing when he sees it. _ 

R. P. T. A.—Bessing, Chisholm & Ryder make a great 
team, both for business or entertaining. 

The meeting looked like a ‘‘National’’ in miniature. 
Sears, Risser, McReynolds, Roach, Crary and Lang. 


Landreth was accused of getting stout, but refused to 
admit it. He is looking fine, anyway. 

Frank Achilli, young as ever, was right in it from start 
to finish, and never a headache even. 

Langbridge was wisely selected to represent the Rice Seed 
Co. Roasts or jollies come alike to him. 

Ed. Daggett, of the Stecher Litho. Co., was on hand, 
mingling with the ‘‘boys’’ from. Wisconsin. 

The conventions would be tamer without the presence of 
genial, jovial M. T. Grant, of the American Can Co. 

Ed. Lang’s speech on ‘‘ Why does the promoter promote?”’ 
was a diplomatic success, in that it didn’t. explain. 

S. J. Steele, of the Continental Can Co., never misses a 
convention in Wisconsin, where he has many. good friends. 

Most of the Chicago brokers who didn’t run up to the 
Cream City Thursday managed to make the trip on Friday. 

‘‘Billy’’ Roach smelled a rat when the discussion opened, 
and was absent in the nick of time. Wonder who put 
him on. 
’ The Wisconsin convention is not only manufacturing, but 
increasing its reputation as a model to other States. Keep 
it u ! i 

Attending the meeting for the Leonard Seed Co., Onion 
Were Messrs. 8. G. Leonard, C. Willard Smith and John 
Geary. 

Me Whitehurst, of the Burt Machine Co., Baltimore, was 
present for the first time, and we don’t think he will miss 
any more. 


( Continued on page 41.) 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
issue in each month and cover topics of general interest to packers of Food Products. 


Skin Pulp From Tomato Canneries. 


The question has often been asked us: ‘‘Is catsup made 
from skin pulp, if properly made from selected waste mate- 
rial, as good as tomato catsup made from whole tomatoes?’’ 
‘Will the catsup maker be allowed to use this skin pulp 

poiled down, spiced, etc., and call it tomato catsup?’’ _ 

In the past the skin pulp made by the canning factories 
has been utilized for cheap bulk catsup, the quality of which 
depends very largely upon the quality of the pulp after it 
has stood for various lengths of time in barrels. This pulp 
deteriorates rapidly in color and flavor after it has stood 
in barrels. When it is first made it can be concentrated into 
tomato catsup which will pass as a very fair article if pre- 

ared by a good formula. After six months’ storage in 
parrels it loses that fine tomato flavor and is practically noth- 
ing more than a medium for taking up the flavor of spices, 

onions, sugar and various herbs. The color is often im- 
proved by using a highly colored pepper, although this color 
is not stable. A great many bulk catsup houses have been 
in the habit of adding apple pomace, pumpkin and thicken- 
ing with corn starch and various gums. Such practices, of 
course, are now becoming very rare, owing to the thorough- 
ness of- chemical analysis and the vigilance of food in- 
spectors. In the past it has been customary to use large 
quantities of benzoate of soda to preserve the pulp, and an 
additional amount was added to the catsup to prevent fer- 
mentation, the quantity often amounting to three to four- 
tenths of 1 per cent. A standard has been made for tomato 
catsup, and a proper interpretation of same would exclude 
all preparations from skins, cores and waste products of 
tomato canneries. 

What is to become of the waste, then? 

Shall it be lost simply because the standard for tomato 
eatsup requires whole tomatoes? 

Is there any particular difference betwen catsup ‘made 
from waste products and the whole tomato? 

In answer to the first query, we see no reason why a 
catsup made from selected waste material when it is fresh 
should not be made and sold under its true name. It can- 
not equal in quality and flavor a catsup made from strictly 
whole tomatoes because there are certain parts of the whole 
tomato which hardly ever enter into a catsup made from 
waste products. There is an almost transparent gelatinous 
substance which surrounds the seeds, having a most delicate 
flavor and rich in piquancy which does not enter into the 
waste product article, and it is possible to determine by 
analysis, principally microscopic, the difference. Experi- 
ments have been conducted during the last year with keep- 
ing tomato pulp concentrated in oak barrels without the 
use of any antiseptic other than salt. This does very well 
for a while, but the sugar of the totamo is rapidly acidified 
principally by the lactic acid bacteria, and this acid in- 
creases rapidly so that at the end of six months when made 
up into catsup no vinegar is required, and the sugar has to 
be constantly increased. This means that there is no pre- 
servative which can take the place of benzoate of soda or 
salacylic acid, and the amount required will have to be in 
excess of that now permitted by law. How then shall skin 
pulp be kept so that it can be utilized without conflicting 
with pure food laws? 

If preservatives are to be limited to one-tenth of 1 per 
cent the bulk catsup business will surely be wiped out. To 
be sure, it can be put up in one gallon enameled tin cans 
and sterilized the same as tomatoes, but this does not in- 
sure its keeping after the can is opened. The whole catsup 
proposition is going to resolve itself into a bottling proposi- 
tion, and the storage of skin pulp in barrels is going to 
pass out of existence.- The cost of barrels, that is, good 
barrels, alcohol, spirit, white wine and new barrels is in- 
creasing each year, and the life of a barrel for storing pulp 
is hardly ever more than two or three years. This fact 
taken in connection with the rapid deterioration of the pulp 
when stored in barrels is going to make it more expensive 
than the 5-gallon can as a receptacle. The can manufac- 
turers are now making these cans out of good heavy plate 


enameled all over, both inside and outside; can have handles 
0 that they may be easily moved from one place to another, 


‘ 


and if proper care is exercised in handling them they should 
last five or six years. They cost approximately 30 cents 
each, and ten of them are equal to a barrel. Considering 
the cost of a barrel the cost of ten cans and the relative 
life of each, one is as cheap as the other, to say nothing of 
the superior quality of the pulp stored in cans. Arrange- 
ments can be made for filling, sealing and sterilizing these 
cans, so that the labor connected with them is very little 
more than with barrels. No preservative is required, and 
by using a good formula a catsup can be made from such 
stock which will always have a ready market; it will have 
much of the natural flavor of the tomato, a good color, and 
will comply with the restrictions of food laws, if properly 
labeled. 

The canner who contemplates the saving of waste from 
his tomato cannery this coming year will do well to give 
this subject careful consideration. Why use a barrel at 
all? You start out with a pulp which is good in quality, 
store it in a barrel and destroy its flavor and color, decreas- 
ing its value. Why not store it in tin cans where it will 
remain as good and fresh as the day it was made? The 
whole system of the past must give way to improved meth- 
ods, and we will be glad to take this matter up with any 
canner who is interested. 


Vinegars and Vinegar Standards. 


A vinegar is a dilute solution of acetic acid resulting 
from the alcoholic and subsequent acetous fermentation 
either with or without distillation prior to acetification of 
a saccharin liquid. As there are -a number of possible 
sources for the production of vinegar a number of varieties 
of vinegar are found upon the market and as our corre- 
spondents indicate some confusion in the minds of many as 
to the characteristics and accepted standards for the differ- 
ent vinegars these will be described. 

Cider Vinegar—This is probably the most prized of the 
vinegars for table use, though some prefer wine or malt 
vinegar, and is the vinegar commonly understood to be 
called for if no qualifying term is used. Its definition and 
the standards prescribed as given in Circular No. 19 of the 
office of the Secretary of Agriculture is as follows: ‘‘Cider 
vinegar is a product made by the alcoholic and subsequent 
acetous fermentation of the juice of apples, is laevo-rota- 
tory and contains not less than 4 grams of acetic acid, not 
less than 1 6/10 grams of apple solids, of which not more 
than 50 per cent are reducing sugars, and not less than 
25/100 gram of apple ash in 100 cubie centimeters; and the 
water soluble ash from 100 cubic centimeters of the vinegar 
contains not less than 10 milligrams of phosphoric acid 
(P,0;), and requires not less than 30 cubic centimeters of 
decinormal acid to neutralize its alkalinity.’’ In some of 
the states the standards differ somewhat from the above; 
2 per cent of solids being required instead of 1 6/10 per 
cent, and 4% per cent of acid instead of 4 per cent. In 
the analysis of cider vinegar some chemists report additional 
determinations, such as alkalinity and phosphoric acid in 
the water insoluble ash, also polarization after inversion and 
the lead test. Cider vinegar being one of the most expen- 
sive vinegars is often subject to adulteration which may 
take many forms. The largest part of the cider vinegar 
that goes upon the market is standardized by blending 
vinegars of different strength to secure the proper acidity, 
and in many cases the correction of the acidity by the addi- 
tion of water or strong distilled vinegar. As long as the 
amount of water or acid added is not sufficient to material- 


“ly affect the solids, ash and other constants such treatment 


of the vinegars only tends to uniformity in analytical con- 
stants and will not be shown upon analysis. If considerable 
amounts of water, distilled vinegar or cheaper vinegars are 
added the analytical figures are so modified as to show 
adulteration. The addition of water is not generally prac- 
ticed beyond that necessary for correcting the acidity if in 
excess of that required in the state where the vinegar is 
sold. If a considerable amount of water is added, even 
though the acid may still meet the requirements, the solids 
or ash may be reduced below the minimum for cider vinegar, 
which would lead to its condemnation. Some reduction of 
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the water soluble phosphoric acid always occurs, and if the 


water used contains considerable amounts of lime or mag-° 


nesia the reduction in the water soluble phosphoric acid will 
be very considerable, though the formation of insoluble 
phosphates of lime and magnesia. Quite marked reactions 
for sulphates and chlorides may also be given by vinegar 
diluted with water from these salts present in the water 
employed. 

Other forms of adulteration are the addition of sugar 
house vinegar, glucose vinegar and sometimes malt vinegar, 
though the flavor of the latter would prevent its use in 
large amounts. The employment of sugar house vinegar of 
the proper acidity does not usually affect the total solids or 
the total ash so as to show adulteration. Alkalinity of the 
ash and phosphoric acid are, however, materially decreased, 
and the polarization is also very indicative of the employ- 
ment of sugar house vinegars; if a considerable amount of 
sugar house vinegar is present the polarization is generally 
dextro-rotatory instead of laevo-rotatory on direct polariza- 
tion, and laevo-rotatory on invert polarization. Malt vine- 
gar would also be detected by its effect on the polarization 
and alkalinity of ash and phosphoric acid, though it would 
decrease alkalinity of ash or phosphorie acid less than a 
sugar house vinegar. Malt vinegar if present in sufficient 
quantity would produce ‘a right hand direct polarization 
which would not be materially affected on inversion, differ- 
ing in this respect from sugar house vinegar. A glucose 
vinegar would affect all the fixed constants to a greater or 
léss extent as it would contain less solids and ash than cider 
vinegar. Its effect upon the polarization of a cider vinegar 
would be similar to that of a malt vinegar. A _ glucose 
vinegar usually also produces a marked reaction for chlorides 
or sulphates through the presence of these in the glucose 
vinegar due to the employment of sulphuric or hydrochloric 
acid in the conversion of the starch into glucose. 

Another adulteration of cider vinegar which has been 
frequently employed is the stretching of vinegar with dis- 
tilled vinegar. This adulteration is apparent through reduc- 
tion of all the fixed constants, such as solids, ash, etc. Fre- 
quently where cider vinegar has been stretched with dis- 
tilled vinegar an attempt is made to restore the solids by 
the addition of boiled cider. This, however, does not cor- 
rect the deficiency introduced in the ash, alkalinity of ash 
and phosphoric acid. It also results in a high content of 
reducing sugars due to the fact that boiled cider usually 
consists of over 80 per cent reducing sugars. 

Another practice in connection with cider vinegar is the 
employment of so-called second pressings. After the apple 
pomace has been subjected to pressing a considerable amount 
of apple juice still remains in the press cake. After remov- 
ing from the press, the press cake or pomace is often left 
in piles to partially ferment, or the same result is obtained 
by suitable steaming of the pomace. By this subsequent 
fermentation or steaming a further amount of juice is ob- 
tained on again pressing, which may be worked into vine- 
gar. Second pressing vinegar stock, however, is not. con- 
sidered the equal of pure apple juice and when mixed with 
first pressings is usually evident by several of the analytical 
figures. The total solids as well as total ash may not be 
materially affected, but the water soluble phosphoric acid 
as well as alkalinity of the water soluble ash are apt to be 
low. Where the steaming of the pomace has been rather 
long continued, or where considerable heat has resulted 
from fermentation, more or less of the insoluble mare of 
the apple is brought into solution. These bodies, which 
consist partly of galactans, modify the polarization, chang- 
ing it to dextro-rotatory, if present in sufficient quantity, 
and increasing the right-handed reading on inversion. These 
bodies also are not readily precipitated by lead subacetate 
solution, giving a turbid solution instead of a precipitate, 
so that with the lead test the normal voluminous precipitate 
with a clear solution is not obtained. Apples which have 
been allowed to partially ferment and heat before pressing 
will, of course, be affected as regards analytical character 
the same as vinegar obtained largely or in part from sec- 
ond pressings. 

Another practice consists in the employment of added 
color; in some cases coal tar dyes have been employed, but 
usually caromel has been used, the purpose being to make 
the vinegar appear of greater strength, as there is sup- 
posed to be a belief on the part of the public that a darker 
colored vinegar is of greater strength than one of lighter 
color, which, of course, is entirely unfounded, the depth 
of color of a cider vinegar depending very largely upon 
the handling of the pomace after grinding before press- 
ing. 


In addition to adulterated vinegars, cider vinegar ; 
times below standard, as the result ‘of poor vinegir au 
deficient in sugar or other respects, being employed Fae 
methods of handling the vinegar stock during aleoh li 
fermentation and acetification may also result in the vine: 
ear being below standard. baa 

ne Vinegar.—Wine or grape vinegar is the 
the grape, though what is often calneneceially yee , 
white wine vinegar is simply a distilled vinegar Wine 
vinegar is defined in Cireular No. 19 as follows: " <cWine 
vinegar is the product made by the alcoholic and salian 
quent acetous fermentation of the juice of the grape pie 
contains in 100 eubie centimeters not less than 4 grams of 
acetic acid, not less than 1 gram of grape solids and not 
less than 13/100 gram of grape ash.’’ This vinegar ig in 
much less demand than cider vinegar and consequentl 
somewhat less subject to falsification, which would take 
somewhat the same lines as in the case with cidar vinegar 

Malt Vinegar.—This vinegar has considerable demand for 
table use on account of its flavor. It is defined in Circular 
No. 19 as follows: ‘‘Malt vinegar is the product made b 
the alcoholic and subsequent acetous fermentation wither 
distillation of an infusion of barley malt or cereals whose 
starch has been converted by malt, is dextro-rotatory and 
contains in 100 cubic centimeters not less than 4 grams of 
acetic acid, not less than two grams of solids and not less 
than 2/10 gram of ash, and the water soluble ash from 100 
eubie centimeters contains not less than 9 milligrams of 
phosphoric acid (P,0;), and requires not less than 4 eubie 
centimeters of decinormal acid to neutralize its alkalinity.’’ 
Another malt vinegar is prepared by steeping a somewhat 
scorched or highly colored malt in a distilled vinegar of 
the desired strength; such a vinegar would, of course, not 
be a malt vinegar under the definition given in Circular 
No. 19 and should more properly be labeled a ‘‘ Distilled 
Vinegar, Malt Flavor.’’ Such a vinegar would usually meet 
the requirements for malt vinegar as regards total solids 
but is apt to be low in ash, especially in alkalinity of water 
soluble ash and water soluble phosphoric acid. Malt vine- 
gars are somewhat subject to adulteration with sugar house 
or glucose vinegars, which would be somewhat difficult of 
detection if not used in sufficient amounts to affect alka- 
linity of the ash and water soluble phosphoric acid, which 
would be the constants most affected by their addition. 

Sugar Vinegar.—Circular No. 19 defines this as ‘‘The 
product made by the alcoholic and subsequent acetous fer- 
mentation of solutions of sugar, syrup, molasses or refiner’s 
syrup, and contains in 100 cubic centimeters not less than 
4 grams of acetic acid.’’ No other constants than acidity 
are specified, evidently because there is not much danger 
of this vinegar being adulterated. It does not have a 
large sale under its own name and seems to be most fre- 
quently met upon the market masquerading as cidar vine- 
gar. In color, total solids and ash, sugar house vinegar 
usually compares closely with cidar vinegar; it also gives 
a lead test resembling that of cider vinegar. Alkalinity of 
water soluble ash, water soluble phosphoric acid and polari- 
zation, however, enable its detection when offered in whole 
or in part as cider vinegar. It will thus be seen that the 
chemical constants of a sugar house vinegar are of im- 
portance chiefly in connection with other vinegars with 
which it may be mixed. 


Glucose Vinegar.—This is defined in Circular No. 19 as 
‘*The product of the alcoholic and subsequent acetous fer- 
mentation of solutions of starch, sugar and glucose, is 
dextro-rotatory and contains in 100 cubic centimeters not 
less than 4 grams of acetic acid.’’ This vinegar is not 
very largely met with in the market, as the distilled vine- 
gars are preferred for the purposes for which it is adapted. 

Distilled Vinegar.—Distilled vinegar, which is also known 
as Spirit Vinegar, Grain Vinegar, Cereal Vinegar and White 
Wine Vinegar, is defined in Circular No. 19 as ‘‘The prod- 
uct made by the acetous fermentation of dilute distilled 
aleohol and contains in 100 eubic centimeters not less than 
4 grams of acetic acid.’’ The definition does not confine 
this product to any one source, of which there are several. 
Probably the largest amount of distilled vinegar is pro- 
duced from grain which has been converted by malt, fer- 
mented and then distilled. Distilled vinegar from sugar 
house products, however, is a strong competitor, large 
amounts of low grade molasses and refiner’s syrup being 
employed for this purpose. Other sources would be dilute 
aleohol obtained from fermenting glucose or other sac- 
charin products, though these are of minor importance im 
comparison with the first two sources mentioned of distilled. 
vinegar. Distilled vinegar has its largest employment in 
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the pickling industry and manufacture of condiments, for 
which it is especially adapted on account of its freedom 
from the organisms left in the undistilled vinegars as a re- 
sult of the fermentation processes. A distilled vinegar 
fresh from the acétifiers does not possess very much flavor 
aside from the acid taste. However, there is usually some 
alcohol, which has not been completely acetified, and on 
standing ethyl acetate and some other ethereal compounds 
result, so that a distilled vinegar which has been aged will 
possess quite a marked aroma or flavor, and meets favor 
with a great many for table use. Unfortunately where dis- 
tilled vinegar has been offered for table use it often has 
been colored and offered as cider or other vinegar, not de- 
pending upon its own merits for sale. Most people seem 
to prefer a colored vinegar for table use, but as a distilled 
vinegar has no characteristic color, unless it would be held 
that the absence of other color would make its characteristic 
color water white, it would seem that if it was colored 
with caromel and properly labeled ‘‘Colored Distilled 
Vinegar’’ there would be no objection on the part of food 
officials to the sale of colored distilled vinegar. As dis- 
tilled vinegar is one of the cheapest of the vinegars there 
is not much occasion for its adulteration, the only factor 
usually to be considered being strength or acidity. There 
seems to be a more or less widespread belief that so-called 
wood acid or strong acetic acid is used in the production 
or as an adulterant of distilled vinegars. The identification 
of purified acetic acid, if added to distilled vinegar, would 
be practically impossible, as the acetic acid added would 
be identical with that produced through acetification of the 
dilute alcohol. If the acetic acid was less pure the impuri- 
ties in some cases would permit of the identification of the 
added acid. The test most largely relied upon for the 
identification of impure acetic acid in distilled vinegar is 
the furfurol test, furfurol being one of the empyreumatic 
products produced in the destructive distillation of wood. 
However, a positive reaction for furfurol in the case of 
distilled vinegar is sometimes misleading, as the distilled 
vinegar is frequently shipped in charred whisky barrels, 
and during transportation the vinegar takes up furfurol 
from the charred wood. Absence of alcohol, ethyl acetate 
and other ethereal bodies would be indicative of the vinegar 
being produced from acetic acid. In general, however, there 
is not much need of examining a distilled vinegar further 
than as regards acidity, as there does not seem to be any 
great adulteration of this product; in fact, it is more prob- 
able that distilled vinegar would be used in the production 
of strong acetic acid than that strong acid would be used 
in connection with distilled vinegar, though in some cases, 
owing to the decreased freight charges, it might be cheaper 
to dilute a strong acetic acid than to transport a distilled 
vinegar. 

Diluted Acetic Acid——-The United States standard does 
not recognize a strong acetic acid, diluted to the strength 
of vinegar, as a vinegar, though where a pure acetic acid 
has been used such an acid solution would be as wholesome 
as any of the vinegars, differing only in flavor and absence 
of the characteristic bodies derived from the various prod- 
ucts from which the vinegars are produced. On account of 
lack of flavor a diluted acetic acid solution would not be 
desirable for table use, but on account of freedom from 
organisms present in vinegars produced by alcoholic fermen- 
tation and subsequent acetous fermentation it would have 
some advantages over ordinary vinegars for employment 
in certain food products. 


Cane Sugar and Beet Sugar. 


A short time ago we pointed out in the Laboratory Re- 
port the identity of granulated sugar whether produced 
from sugar beet or sugar cane. Since our article experi- 
ments by Prof. G. W. Shaw, of the California Experiment 
Station, have been published in Cireular No. 33 of that 
station: ‘‘Cane Sugar and Beet Sugar for Canning and 
Jelly Making.’’ The following review of this circular, in 
experimentation station work, in showing the identity of 
sugar produced from these two sources will be of interest: 
‘*Chemists generally concede that the sugar which occurs 
in the sugar cane is identical from the standpoint of chemi- 
eal composition and structure with that found in the sugar 
maple, sugar beet and many other vegetable products. As 
it oceurs in nature, the sugar is accompanied by various 
other materials dissolved in the plant juice, and it is the 
presence of more or less of such bodies which gives certain 
commercial sugar products, like molasses and maple syrup, 
their distinctive flavor. 

Old-fashioned brown sugar, maple sugar, crude beet sugar, 





butternut sugar and other similar sugars differ j 
ance, flavor and palatability, owing to the charac epee 
plant products which remain with the sugar, but fron a 
of them it is possible to obtain pure, colorless eryeidin tat 
those called rock candy, identical in appearance, flayor = 
other characteristics. If the crystals are fine and se a 
we have granulated sugar, while if they adhere teckel 
in large masses, lump sugar, cube sugar or loaf cule ri 
sults. The cane sugar industry is much older than the bene 
sugar industry, and since the days when the latter fist 
assumed commercial importance there has been more or tone 
popular discussion regarding the identity of the sugar Press 
cata cty sources = Re atone. the relative merits for 
1ouseho urposes of the two sorts a 

the sserbeke ' a ey «0 Sa 

It has often been said that beet sugar is not 
as cane sugar, notwithstanding the tact that chemists awe 
known that, provided the two sorts of sugar are of equal 
degrees of fineness of granulation, and hence alike ag to ‘the 
ease or quickness with which a given quantity will dis. 
solve there is no difference in sweetness, for instance when 
a spoonful is added to a cup of tea. Another common state- 
ment is that beet sugar cannot be used successfully for 
canning, jelly making and preserving. In earlier times, be- 
fore methods for refining had been perfected, there ee 
have been warrant for such a belief, but methods of pote 
fying beet sugar were long ago perfected and such gu 
has been used for many years in this country and Euro 
for all household purposes. " 

The fruits used in the tests referred to, carried out ona 
commercial scale, were cherries, apricots, plums, peaches and 
pears. Each of these was preserved in syrup of different 
strength by the usual methods. In making the syrup used 
with the fruit some difference in the action of different 
grades of sugar was noted. 

The beet sugar caused the more froth in the making of 
syrup, but further investigation led to the conclusion that 
this was due to the fact that the granulation of the beet 
sugar was much finer than that of the cane, therefore caus- 
ing more air to become entangled during the stirring than 
in the case of the sugar from cane. This was shown by the 
use of cane sugar of about the same granulation in another 
batch of syrup, in which case the same frothing occurred 
as with the beet product. This has been noted in other 
instances, and canners are wont to count this against the 
beet sugar, but it is only the result of not comparing sugars 
of the same granylation. This difference in the action due 
to difference in granulation was the only apparent difference 
arising during the making of the syrup. This is not an 
essential difference between these sugars, however, as the 
character of the granulation is entirely dependent upon the 
wish of the manufacturer, the methods of boiling and granula- 
tion being the same in both cases. The sugar ordinarily used by 
the canners is known as dry, coarse, granulated—a grade 
which is not commonly made by the beet sugar manufae- 
turers, because there has not yet been the demand _suf- 
ficient to warrant its production, but it could be made by 
them as readily as the ordinary granulation. After can- 
ning the fruits are stored in the ordinary way, the cans be- 
ing opened from time to time to determine whether any 
change has taken place. Of the 2,000 cans which were thus 
treated only six cans from the beet sugar lot and seven 
from the cane sugar lot spoiled during the two years, and 
these were evidently due to imperfect sealing of the cans, 
thus showing the utter lack of foundation for the idea that 
fruits do not keep when preserved with beet sugar and that 
such sugar does not work well in the cannery. 

In the household trials 40 per cent syrup was used and the 
fruits were put up in ordinary glass jars, fifty jars of both 
apricots and peaches being canned. From these not a single 
ean spoiled during the two years. The two lots of sugar 
gave equally good results. 

For the jelly making trials apples and currants were se- 
lected, equal quantities of juice and sugar, either beet or 
eane, being used and the mixture boiled until of the right 
consistency to jelly. The product in each case was as clear 
as it is possible for jelly to be, and not the slightest difi- 
sulty was experienced in the making of it. 

In connection with the experimental tests an attempt was 
made to trace numerous reports to the effect that fruit had 
been lost through the use of beet sugar in canning, but in 
mo instance was this found to be the case, though numerous 
letters were received in reply to inquiries sent out. The 
utter folly of this idea that beet sugar cannot be used for 
eanning purposes is further emphasized by the fact that 
practically all the sugar used in Germany and France for 
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the purpose of canning and preserving is from the beet, and 
for many years American refined beet sugar was used with- 
out complaint in this country, because the mass of the peo- 
ple were not aware that it was derived from the beet. This 
sugar was brought here as raw sugar from Europe and re- 
fined at American refineries. 

Pure Yeast Cultures in Cider Fermentation. 

The employment of selected pure yeast cultures is receiv- 
ing increased attention in all of the fermentation industries. 
In the brewing industries especially this is true, while in 
some of the continental countries, particularly in Germany 
and France, considerable attention is being given to the 
employment of selected pure yeast cultures in the fermenta- 
tion of wine and cider musts. Less attention has been 
given to this subject in this country, though most cider 
manufacturers producing cider on a large scale do not de- 
pend entirely upon the organisms present in the must for 
its fermentation, some starter, often compressed yeast, be- 
ing employed. Sterilization of the must before fermenta- 
tion has not been entirely successful, the heat employed 
imparting a more or less cooked taste to the fermented 
eider. owever, if the must immediately upon pressing is 
sown with a suitable pure yeast culture, what is termed 
dominant fermentation is secured. The yeast employed 
develops more rapidly than other organisms present and so 
controls the character of the fermentation. Heating of the 
must to a favorable temperature, such as 75 or 80 degrees 
Fahrenheit during the first fermentation, is especially help- 
ful in the control of the character of the fermentation. 

In the United States special study has been given to the 
securing of dominant fermentation in the manufacture of 
cider by William B. Alwood, special agent of the United 
States Bureau of Chemistry, experiments along this line 
having been carried on for several years. A recent bulletin 
by Special Agent Alwood on ‘‘The Fermenting Power of 
Pure Yeasts and Some Associated Fungi’’ is of special in- 
terest in this connection. In the introduction some state- 
ment of what has been accomplished is given, after which 
the introduction continues as follows: ‘‘ There is, however, 
a very large amount of work necessary on the practical de- 
tails as well as more critical scientific investigation before 
pure yeast cultures can be sent to local manufacturers with 
a fully developed plan for their use in ordinary factory 
work; in fact, the question greatly needs at this time the 
assistance of well equipped cider manufacturers in working 
out many details, and to those who wish to experiment with 
special yeast cultureg these will be furnished, together with 
such data and instructions. as are,obtained in the experi- 
mental work.’’ 

Some attention is given to a, description of the methods 
bf testing pure yeast cultures. The fact that a yeast is a 
pure culture being of little importance,ex¢ept as experiments 
show it to be adapted for use in ‘fermentation, so that after 
isolation of a pure yéast it is examined both as regards 
its fermentation power, as shown by the conversion of sugars 
into aleohol, and also such desirable characteristics as vigor 
and brightness of the fermented must. A description of the 
technique employed in testing of yeast cultures which has 
been carefully worked out is given, followed by a diseus- 
sion of the tests, which are of more general interest. 

One of the tests described shows the difference in growth 
in sterilized and unsterilized juice. In this experiment four 
flasks of freshly expressed apple juice were employed. No. 
1 was left unsown just as it came from the press; No. 2 
was sown when fresh from the press with 1 ¢.c. of a vigor- 
ous yeast culture; Nos. 3 and 4 were quickly sterilized in a 
steam sterilizer, rapidly cooled and then sown with yeasts, 
No. 3 receiving 1 ¢.e. of the same yeast culture added to 
fiask No. 2, while No. 4 received 1 e¢.c. of another yeast 
eulture. The four flasks were then held at a temperature 
ranging from 21 to 27 degrees Centigrade for a period of 
twenty-one days, at which time the fermentation was prac- 
tically complete. The following .tabular statement shows 
elearly the variations in the fermentation results secured. 


Figures are for grams per 100 e.¢.: 
Original Plask Flask Flask 


Data— Must. No.1. No.2. No.3. No.4. 
Specific gravity ..... 1.059 1.022 1.008 1.001 1.002 
Total solids .......... 15.53 6.77 3.34 2.75 2.88! 
ty 3.31 .90 .00 .00 . 

Re 9.53 2.56 81 11 il 
,. ¢ 2 13.01 3.51 81 As Al 
Acid, as sulphuric.... .40 43 .63 41 .48 
Acid, as acetic........ .00 1.36 1.20 .01 01 
ES Sa hn oan une 2.16 3.25 5.67 5.84 
Loss of carbon dioxid.. 16.97 22.95 26.84 28.74 
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By referring to the above table it will be seen that ¢ 
version of the sugar into alcohol was very complete in the 
case of flasks Nos. 3 and 4; in the case of flask No, 2, ho 4 
ever, development of acetic acid bacteria occurred “before 
complete conversion of the sugar into aleohol had tak 4 
place. This characteristic of the fermentation is stil] mie 
pronounced in the case of flask No. 1, in this case part of 
the surcrose having failed of inversion as well as a consider. 
able amount of invert sugar remaining when the aleoholic 
fermentation was stopped by the development of acetie fer. 
mentation. Some of the wild yeasts have but little power 
of inverting cane sugar, this being especially true of the 
wild yeast most frequently met with in fruit juices, §, Api- 
culatus. The record of the fermentation changes taki 
place in this series of experiments showed active fermenta. 
tion in the ease of flask No. 2 in eighteen hours. Nos. 3 and 
4 showed slight fermentation in eighteen hours, while No, 1 
was very slow in starting, no well defined appearance of 
yeast growth occurring until forty-two hours had elapsed 
In three days the ‘‘head’’ was completely formed in flask 
No. 2, the liquor being of a bright amber color, nearly clear 
and with a heavy sediment, showing that the high tempera- 
ture, together with the strong yeast sown, had controlled 
and hastened the first or tumultuous fermentation, and if the 
liquor had been properly drawn off at this time and the fer. 
mentation finished at a lower temperature the cider would 
have worked out dry without the development of acetous 
fermentation. No. 1 was in active fermentation in three 
days, and while considerable ‘‘head’’ formed the liquor was 
of a muddy and unpromising appearance. Nos. 3 and 4 also 
failed to give the clear bright liquor obtained in the ease 
of No. 2. 

The following conclusion in regard to this experiment is 
given: ‘‘It is very evident from this and numerous other 
tests made that dominant fermentation with pure yeast will 
not destroy the troublesome organisms present but will con- 
trol the fermentation for a certain period, and, as was shown 
in cask experiments, it renders practical control fairly sim- 
ple when the liquor is racked and handled at proper tem- 
peratures; in fact, it is possible to almost or quite eliminate 
the acetic and other troublesome ferments by proper atten- 
tion to details and control of the temperature. When the 
first fermentation is accomplished at a comparatively high 
temperature (75 to 80 degrees Fahrenheit) the liquor must 
be promptly racked and handled under control from outside 
contamination to prevent the development of the acetic fer- 
ments. ’’ 

tn regard.to the character of tlie pure yeast cultures and 
the amount to be used it is stated that dry yeasts have not 
been found desirable, as they must first be brought into ae- 
tive growth before they become efficient as starters. Ordi- 
nary methods of handling are apt to result in contamination, 
and for this rea8on active ¢ultures prepared by sowing the 
pure yeast into sterilized must is the most satisfactory 
inoculating material. The culture should have been recently 
planted, cultures from three to ten days old being the most 
vigorous and desirable for inoculating. One pint of steril- 
ized must suitably inoculated is recommended for fifty gal- 
lons of fresh fruit juice just from the press. This would be 
about one part of starter to four hundred parts of must, 
which is found in every instance to produce a strong fer- 
mentation. Under unfavorable conditions, however, one part 
to one hundred may be used for safety. 

Further experiments reported show differences in fermen- 
tation power and characteristics of different pure cultures of 
yeast, as much as 1 per cent difference in the total alcohol 
produced from the same must being obtained. Further in- 
vestigation of this point, however, is deemed necessary. 

In this connection special attention is called to S. Apicu- 
latus on account of its initial activity. This organism, which, 
as.stated, occurs very largely in all fruit juices, develops 
more rapidly than most other yeasts. It, however, has but 
little power of inverting eane sugar and reached its maxi- 
mum development as shown by loss of carbon dioxid on the 
fourth day, the loss of carbon dioxid being 2.05 grams. On 
the other hand, pure yeasts found desirable for fermentation 
control reached their maximum on the fourth day with the 
loss of 6.33 grams of carbon dioxid, though slower to start. 
The greater vigor shown in fermentation of the latter or 
ganism shows the advisability of securing dominant fermen- 
tation with such organisms rather than to permit the fer- 
— to be controlled by wild yeasts such as S. Apitu- 
atus. 

In addition to experiments with pure yeast cultures some 
experiments with mal-organisms such as the molds are given. 
While in some cases these organisms produce more er less 
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] in every case, the amount of alcohol produced in pro- 
to the sugar consumed is very low as compared with 
ure yeasts, in some cases practically no aleohol being pro- 
duced from the sugar consumed. In addition to the mal- 
organisms consuming the sugar present, with small produc- 
tion of alcohol, substances are secreted affecting the flavor 
and bouquet of the cider, showing the desirability of secur- 
ing dominant fermentation, which would prevent the de- 
velopment of these organisms. 2 . 

A descriptive list of pure yeast cultures available for ex- 
perimentation in securing dominant fermentation of fruit 
juices is given, which would be useful for reference in the 
ease 0 


cultures. j : : : 
In this connection mention of a recent article by A. Rosen- 


stiehl im the Chemiker Zeitung will be of interest. Wine 
making by fermentation of sterilized must is discussed, it be- 
ing elaimed that partial sterilization of must could be se- 
eured by heating to 50 degrees Centigrade under exclusion 
of air, while complete stability of the must could be secured 
py three successive heatings to this temperature. The must 
after this treatment is especially adapted for fermentation 
with pure yeast cultures, and the resulting wines judged by 
experts in comparison with wines made from the same but 
uasterilized must were pronounced greatly superior as re- 
gards stability and purity of flavor. The article states that 
jn no case was any trace of the cooked taste due to pas- 
teurization noticeable. : 2s) rn 
The great difficulty, of course, with sterilized musts is in 
securing an efficient pasteurization without imparting a 
cooked taste. It would appear that a temperature of 50 de- 
grees Centigrade would be extremely low for securing any 
pasteurizing effect; a number of organisms grow especially 
well at this temperature. Many of these organisms, how- 
ever, are held in check by the fruit acids, while organisms, 
developing readily at 20 to 25 degrees Centigrade, which is 
favorable to yeast growth, would undoubtedly be affected 
to some extent by a temperature of 50 degrees Centigrade; 
so that a pure yeast culture would have a freer field in must 
thus pasteurized than where no pasteurization is employed. 


aleoho 
portion 


f parties interested in the employment of pure yeast 


(Continued from page 34.) 


‘‘Pete’’ Hohenadel, of Janesville, was present, of course. 

W. B. Phinney, inventor of the bean snipper which bears 
his name, was one of the York State folks present. 

Tom Lester, of the W. 8S. Printing Co., was present with 
his good wife. ‘‘Tom’’ was busy as a bee among his many 
canner friends. 

Neil J. Kyle, of the Fisk-Kyle Co., Chicago, the well 
known brokers, was among the large delegation which at- 
tended from Chicago. 

President Bailey had the heartfelt sympathy of the entire 
convention in his misfortune, but he doesn’t let it disturb 
his genial disposition. 

M. Zurndorf, of Chicago, who represents the American 
Label Manufacturing Co. in the West, mixed with the 
packers in the hotel lobby. 

Ralph Crary may rightly be dubbed the advance agent 
of the advertising idea—and he is doing his work well, as 
he does everything he undertakes. 

W. C. Leitsch is a clean cut talker, and a courteous gen- 
tleman also. When you need an emergency speaker, don’t 
overlook him, or you will miss it. 

Ryder had to be identified by some one of undisputed 
authority—the barber has been a little strenuous in his 
case; but what’s the difference, he says he likes it. 

Wm. H. Nicholls, of Wm. H. Nicholls & Co., Chicago, one 
of the country’s biggest factors in the selling of peas, took 
in the meeting. Jack Gray, of Wm. H. Nicholls & Co., also 
was present. 

MeReynolds, president of the Indiana association, doesn’t 
make any pretensions to pyrotechnics, but he goes to the 
point and hits it every time. The Indianians made a good 
selection for president when they chose ‘‘Mac.’’ : 

*‘Charley’’ Crary’s speech was a good one, well delivered, 
and impressed the convention with the advantages arising 
from association work, though in this case it was almost 
like ‘‘earrying coals to Neweastle,’’ as the Wisconsin pack- 
ers have repeatedly shown that they are alive to said 
benefits. 

BSeeretary John L. Flannery, Jr., of the National Canned 
Goods and Dried Fruit Brokers’ association, ably represented 
his big and growing organization at the convention. Walter 

St, president of the brokers’ association, did not return 
from the East in time to go to Milwaukee, otherwise he 
would have lent his presence to the occasion. 





Lon Sears managed to keep under cover—he certainly 
should have been called to the front. The Wisconsin pack- 
ers missed a chance to hear a hammer and tongs talk. We 
never shall forget the volume of righteous indignation he 
worked into the word ‘‘damnable’’ at Buffalo, when scor- 
ing magazine and daily press methods regarding the canned 
goods business. 


COURT UPHOLDS PINEAPPLE DUTY. 

Judge Martin, of the United States Circuit Court 
of New York, on Monday affirmed the decision of the 
Board of General Appraisers in the case of the United 
States vs. J. S. Johnson & Co. 

The appeal was in behalf of the government from 
the decision of the Board of Appraisers made Decem- 
ber 3, 1907, reversing the decision of the Collector 
of the Port of New York as to the rate of duty charge- 
able on Bahama pineapples, hermetically sealed. This 
case involves the construction of paragraph 263 of the 
tariff act. 

The collector classified the goods as fruits preserved 
in sugar under the first clause of the paragraph, while 
the board classified them under the last clause as pine- 
apples preserved in their own juice 25 per cent ad 
valorem. 


NEW RAISIN SEEDING DEVICE. 

Another raisin-seeding device has been patented by 
a Fresno man, Frank Lyman, who is a fruit packer 
in that city. The new seeder is essentially different 
in construction from any now in existence. The de- 
vice is said to be an improvement on the Crosby ma- 
chine. The roll has an advantage over those of other 
machines in that it can be fitted to the shaft of any 
seeder now in use. A pin roller is now used instead 
of one built up of alternate disks, as in the Pettit ma- 
chine, or of the latitudinal saws as in the Chaddock. 
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INDIANA PACKERS FORMULATING STANDARD FOR 
TOMATOES—RULES FOR PACKERS— 
BARNARD’S REPORT. 


The board of directors of the recently organized 
Indiana Canners’ Association met at the Denison 
Hotel, Indianapolis, on Friday, November 27, in ac- 
cordance with the action taken at the meeting on No- 
vember 12, for the purpose of discussing and formu- 
lating standards for Indiana canned goods. Sessions 
were held in the morning and afternoon. The meet- 
ing was presided over by President C. W. McReynolds, 
of Kokomo, assisted by F. Jos. Schulerfi of Crothers- 
ville, secretary of the association. 

A number of brokers had been invited to be present 
and participate in the discussion in regard to stand- 
ards, in order to give the packers the benefit of their 
experience. Among the brokers in attendance were 
Messrs. Wm. Dugdale, Harry C. Gilbert, John M. 
Paver, Sr., and John M. Paver, Jr., all of Indianapolis, 
and Fulton Gordon, of Louisville, Ky. 

At the opening Mr. McReynolds stated that while 
this was a meeting of the board of directors, a num- 
ber of packers, jobbers and brokers had been invited 
to attend and give their views to the directors as to 
what they thought should constitute standards for 
tomatoes, corn and peas. 

Tomatoes being the first subject taken under con- 
sideration, a number of cans were brought forth, 
opened, weighed and discussed by all present, and dur- 
ing the discussion H. A. Barnard, of the Indiana 
State Board of Health, who had been invited, ap- 
peared and was very much interested and pleased with 
the work about to be accomplished, and gave the mem- 
bers an instructive talk on the subject, as far as his 
official duties were concerned, and further offered his 
services to the organization in any way that would 
be of assistance to the packers, which offer was highly 
appreciated by thé State Association. 

Barnard’s Review of the Canning Industry in Indiana. 

Indiana is rapidly becoming a vegetable and fruit pack- 
jing state of first’importance, It possesses the requisite con- 
ditions of soil and climate for the growth of the best va- 
rieties of field and garden products and its one hundred 
thirty or more canning factories attest to the commercial 
importance to which this business has grown. 

Tomatoes, corn, peas, beans and pumpkins qre the prin- 
cipal crops taken care of, although other products are 
utilized. Some of these factories produce baked beans of 
delightful piquaney, some produce large quantities of sauer- 
kraut, many of them manufacture tomato catsup, while a 
number of them during the ‘‘off-season’’ are given over to 
the production of bouillon, soups, hominy and canned meat 
products. 

It is estimated that there is invested in the canning busi- 
ness in Indiana more than $3,230,000. The total acreage 
of all crops during the year 1908 was 75,219, of which 
tomatoes alone constituted 22,673. The total amount paid 
for tomatoes the present year, $573,536, and the value :of 
the finished product—tomatoes alone—was more than $2,- 
500,000, , 

Another thing worthy of attention is the fact that only 
a few of these plants are under outside control. More 
than 95 per cent are owned locally and many of them are 
operated by comparatively small stock companies controlled 
in large part by the farmers who raise the crops, 

In 1901 the state legislature of Indiana passed a law 
making it necessary to keep all places where food products 
are manufactured ‘‘in a clean, healthful and sanitary con- 
dition.’’ This law has been supplemented by rulings $f 
the State Board of Health made under statute authority, 
and with the passage of the Federal Food and Drugs Act 
of June 30, 1906, and the state law of March 4, 1907; a 
definite basis has been laid for a careful supervision of all 
such plants in the state. The scheme of sanitary control 


adopted in accordance with the aforesaid laws and rulings, 
by the State Board of Health, to govern the inspection of 


eanning factories and the products therefrom is 

Kind of building. a0 Slows: 

Condition of floors. 

Condition of building. 

Disposal of sewage. 

Condition of toilets. 

Are wash room facilities provided? 

Are work rooms sufficiently screened? 
Are employees healthy? 

9. Are they cleanly in appearance and dress? 
10. Are preservatives used in tomato pack? 

11. Is tomato pulp put down in barrels? 

12. Hew much benzoate is used per barrel? 

13. Is pulp made from the whole sound fruit or from 
rotten refuse? 

14. Is factory well crganized and a rently successfull: 
operated? oe . 7 

15. Is it an independent factory or branch? 

16. REMARKS 

During the last year practically every factory in the state 
was inspected and graded according to the above plan 
Many were visited more than one time, and where delin. 
quencies were discovered, formal notices were given to ¢or- 
rect these conditions within stated times. It is encouraging 
to note that our effort to codperate with the managers and 
owners of factories met with unifermly cordial response 
so much so that before the present season closed sanitary 
conditions about most of the factories were materially bet- 
ter than at the beginning. 

On account of the dry weather prevailing during prae- 
tically the whole of the growing season the crop this year 
was cut down at least 20 per cent of the normal yields and 
the quality of the product was greatly reduced. Dry rot 
prevailed generally, the crop ripened unevenly and. there 
was a large amount of sun-scorched and green-cored fruit 
brought to market. This necessitated the installation of 
sorting belt or tables at a large number of the plants and 
the loss to the packers in discarded bad fruit was con- 
siderable. Be it said to the credit of the packers, however, 
that they willingly met this loss and incurred the increased 
cost of handling the product in order that their goods might 
be made to conform with the section of the law—state and 
national—which prohibits the use of any rotten or- decom- 
posed substance in a food product. During the present 
season many thousands of gallons of tomato catsup were 
thrown away at our suggestions, and, on the whole, even 
with an inferior crop the pack this year is of much higher 
quality than has ever been obtained before. 

Last year ever canner in the state was sent the following 
notice to serve as a guide in the conduction of his business: 

_ July 1, 1907. P 
Notice to Canners and Packers. 

‘*The new food and drug law of the state of Indiana 
follows closely the lines of the federal law, and in its 
enforcement the same rules and regulations will be ob- 
served that have been made by the Department of 
Agriculture. 

The use of Saccharine, Dulcin, Sucrol, Grantose, Hey- 
den-Sugar crystals, Glucin or any other coal tar sweet- 
eners is prohibited. 

The use of sulfurous acid or any of its salts either as 
a bleach or preservative is prohibited. 

The use of any antiseptic or preservative substance 
except salt, saltpeter, sucrose, vinegar and spices is pro- 
hibited except that not to exceed one-tenth of 1 per cent 
of benzoate of soda may for the present season be used 
in tomato catsup or sweet pickles sold in bulk. 

The use of starch or other filler is prohibited. 

The use of artificial coloring or bleach is prohibited. 

No filthy, decomposed or rotten vegetable substance 
shall be used in the manufacture of tomato catsup or 
any other product. 

Factories shall be well lighted and ventilated, provided 
with water closets separate from rooms in which food 
is prepared, and with suitable washing facilities. 

Floors shall be made of cement or solid plank so laid 
one they may be flushed with water at the end of each 

ay. 

False or loose floors shall not be allowed unless laid 
over cement. 

No water or waste material shall be allowed to aceymu- 
‘late under or about any factory, and all by-products sub- 
ject to fermentation shall be removed from the factory 
and surroundings without unnecessary delay. 

The employment of persons suffering from cancer, 
tuberculosis, syphilis, or any contagious or infectious 
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ose hands have sores on them, is prohibited. 

Proprietors of canneries and packing houses shall pro- 
hibit spitting upon the floors, and shall require employees 
to wash their hands after going to the closets and before 
returning to work. Notices shall be posted in all can- 
neries and packing houses to the above effect.’’ 

This year the same notice was sent out again and there 
3 no reason why, with these instructions and the very 
thorough inspections given to business by this department, 
every canner, large and small, should not have a clean, de- 
cent factory and be putting out a high-grade product. Next 
year the inspection will be continued and if the factory is 
found in bad condition it is proposed to enforce the law 
relating thereto. This will necessitate the installation of 
wash room facilities in every factory, the keeping of clean 
toilet rooms, proper disposal of sewage, water-tight floors, 
and the cleaning up and disinfection of many plants and 
premises, and it will require also the sorting out during the 
acking season of all bad fruit. Statistics have been col- 
lected with reference to this last point the present year and 
it is found to be the unanimous opinion among high-grade 
packers that the only way to secure a clean sanitary pack 
or catsup stock is to separate all rotten fruit before the 
product is treated with steam or hot water. It is held that 
if the rotten or decomposed product is put into the vat to 
be scalded with the other fruit that the two will become 
so intimately mixed as to make complete separation impos- 
sible. The result is a product unsalable under the present 

W. 
This office has on file letters signed by a large number 
of the leading packers of the state to the effect that they 
do not believe it to be practicable or economical to leave 
the sorting of tomatoes to the peelers, but, on the con- 
trary, they declare that in their judgment the only way 
to produce a uniform legal pack is to separate the rotten, 
inferior product from the good and allow the latter only to 
go to the peeling tables. They furthermore announce it as 
their purpose to follow this method in their business and an 
inspection of their plan from time to time shows that with 
few exceptions they are doing it. 

This year there was promulgated by the State Board of 
Health a ruling prohibiting the use of galvanized iron pails 
in which to place acid fruits. The order was based upon 
experiments which showed that the acid of the fruit com- 
bines with the galvanized coating of the containers prdduc- 
ing @ poisonous zine salt. Inspectors have reported a num- 
ber of instances where the lining in pails used at canning 
factories has been completely destroyed by the acid in the 
fruit. In these days of ‘‘sanitary cans’’ and gold enamel 
containers sealed ‘‘ without acid or solder’’ the use of gal- 
vanized metal receptacles at the canning factory is entire- 
ly out of keeping with the spirit of the times. Next year 
we shall expect to find their use wholly discarded and in 
their place wood or fiber pails or porcelain lined receptacles. 

The laws of Indiana make illegal the employment about a 
food factory of any person afflicted with tuberculosis, or 
any form of communicable disease whatsoever, and this 
feature of the statutes is being rigidly enforced. Recently 
an inspector caused the discharge of a person disfigured with 
cancer of the face. Managers of canning. factories should 
be very careful to refuse work to any one suspected of 
being so afflicted as to make their employment illegal. It 
should be said, however, that owing to the fact that so 
large a number of the factories are located in rural districts, 
and on account of vigilance of the managers of the fac- 
tories generally, the health of employees about the canneries 
of the state is unusually high. 


AFTERNOON SESSION. 

After reconvening in the afternoon the discussion 
was continued by J. M. Paver, Sr., Wm. Dugdale, 
Harry Gilbert, J. M. Paver, Jr., and Fulton Gordon, 
from a broker’s standpoint, and by Grafton Johnson, 
Wm. Kilgus, T. B. Deem, Chas. Latcham and Alfred 
P. Baer, as packers. Additional cans were cut and 
averaged 39 ounces gross weight, with an average 
0f 19% ounces of solid meat, after which a resolution 
was submitted by Chas. Latcham that the board of di- 
rectors report at their next meeting what shall consti- 
tute a standard tomato. The next meeting is expected 
to be held the latter part of December, and in the mean- 
time it is planned that the committee shall meet with 
H. E. Barnard on Friday, December 11. 
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The 
American 
Label Mig. 
Company 


OF BALTIMORE 
MARYLAND 


Recommends the use of the end label shown in this adver- 
tisement on your canned goods. This label, if used, will 
tend to stimulate consumption of canned foods. It is 
with this idea that these end labels have been designed by 
the American Label Manufacturing Company. 

Any of our patrons who wish to try the idea can get a 
few thousand free of cost by applying to our 


Western Headquarters : 
5 Wabash Avenue 


CHICAGO 


AMERICAN 
CANNED GOODS 


are the purest, cleanest food prod- 
ucts obtainable in package form. 
The fruits and vegetables put into cans 
are the selected products of field andorchard. 
The Canneries are kept in absolutely sani- 
tary condition, and highly developed 
machinery minimizes handling of 
the articles by human hands. 
Lastly, Canned Goods are 























If required in large quantities we guarantee to furnish 
same at absolute cost to any packer requiring them 
for all his canned goods. 


Offices at 


BALTIMORE, PHILADELPHIA 
CHICAGO, NEW YORK 
BOSTON, ST. LOUIS 


If you are on the map 
we'll call on you 
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As the discussion regarding tomatoes had been ex- 
haustive, standards for corn and peas were not reached, 
but left to be taken up at the next meeting. 

Those present. 
The following Indiana packers and members of the 


State Association attended the meeting: 
W. S. Mereer, Peru Canning Company. 
Mr. Richey, Peru Canning Company. 
Charles Latcham, Wabash Canning Company. 
F, Joseph Schuler, Crothersville Canning Company. 
Grafton Johnson, Greenwood, Ind. 
F. F. Wiley, Edinburg, Ind. 
William Kilgus, Jeffersonville Canning Company. 
Alfred P. Baer, Hope Canning Company. 
T. B. Deem, Knightstown Conserve Company. 
C. L. Hollowell, Dunreith, Ind. 
Isaac Pennington, Indianapolis, Ind. 


Notes of the Meeting. 

Grafton Johnson was a welcome recruit to the member- 
ship ranks. 

W. B. Palmer and his friend, Cohassett P., are great ad- 
mirers of comic opera. 

Friend F. Wiley attended a meeting of the directors of 
the Institute for the Blind while in Indianapolis. 

L. B. Smith, of the Leonard Seed Co., entertained a few 
of his friends at luncheon at the Claypool. 

‘*A man naturally is disappointed,’’ says Secretary Schu- 
ler, ‘‘when he fails to find any rabbit in a Welsh rare-bit.’’ 

M. Zurndorf, Western representative of the American 
Label Manufacturing Co., Baltimore, arrived a little late, 
but was present all the same. 





ANNUAL MEETING OF MEMBERS OF THE CANNING 
MACHINERY AND SUPPLIES ASSOCIATION. 
The annual meeting of the members of the Canning 
Machinery and Supplies Association was held at the 
office of the clerk, No. 341 Fore street, Portland, Me., 
on November 24. Thirty-five members of the associa- 


tion were present in person or by proxy. 

As explained in circular accompanying formal yo. 
tice of the meeting, it was necessary to hold the anny] 
meeting of the association in Portland, Me., to con. 
form to the corporation laws of the state of Maine 
and under the existing by-laws. ; 

The business of the meeting was confined, therefore 
to a re-election of the directors of the association as 
heretofore existing, namely: H. W. Phelps, Chas, A. 
Suydam, J. T. Whitehurst, A. J. Witherell, Maurice 
B. Ayars, Theodore Cobb and E. M. Lang, Jr. 

A vote was also taken to authorize and empower 
the board of directors to prepare a code of by-laws 
which, when adopted at a meeting of the board of di- 
rectors, shall be and become the by-laws of the cor- 
poration, such adoption by the directors to work a 
repeal of the present code of by-laws of the cor- 
poration. 

There was a meeting of the board of directors at 
the Imperial Hotel, New York City, at noon on No- 
vember 30, 1908, when matters pertaining to the com- 
ing convention at Louisville were taken up and acted 
upon. 

SECRETARY GORRELL MAKES FINAL REQUEST FOR 
REPORTS ON 1908 PACKS. 

Secretary Frank E. Gorrell of the National Canners’ 
Association has issued from his office at Bel Air, Md., 
a final appeal, copy of which is printed below, to 
packers to assist him in his statistical work by report- 
ing the size of their 1908 packs. Statistics for Mary- 
land, Delaware and New Jersey are practically com- 
plete, but scattering canners in other states remain 
unaccounted for. Secretary Gorrell is anxious to 
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ather these in as quickly as possible. The following 
;, his final request for figures: 

Bel Air, Md., Nov. 23, 1908. 

Dear Sirs: We ask you to pardon us for again remind- 
ing you that the totals of your pack have not yet been 
received by this office. 

Our figures are almost complete and your returns with a 
few others will make them entirely so. ; 

We want the totals to be accurate and all that is needed 
js vour cooperation. — - 

Our mail is bringing urgent requests from ecanners to 
complete and compile the statistics at once. If we hear 
from you by return mail we can do this shortly after 
December 1. : 

It is not our desire, though, to press our requests further 
and therefore if there is any reason why you cannot or do 
not wish to furnish the figures of your pack, please let us 


athe full statistics will be mailed to each canner who 
makes a report to this office. 

This letter is being mailed under seal so that it will come 
to your personal attention, and we ask that you use the 
enclosed stamped envelope for reply. 





CONTRACTS FOR CANNED GOODS. 

A contract for supplying the government with about 
5,000 cases of canned salmon has been awarded to 
Austin, Nichols & Co., on a bid of 11.15c¢ for Boston, 
10.88c for Brooklyn, 11.06c for Philadelphia, and 
11.40c for Norfolk. The total amount of the bid was 
$24,122.20 for supplying the quantity required. The 
next lowest bid was $24,370, by R. C. Williams & Co. 
The latter firm was the successful bidders on the 
pears, the total being $17,313.90 on the quantity re- 
quired. 


DATE FOR MISSOURI MEETING CHANGED. 
In order to avoid holding the annual meeting of the 
Missouri Valley Canners’ Association too near to the 
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National Association’s annual convention at Louis- 
ville, February 1 to 6, 1909, it has been decided to 
meet one week earlier than at first announced. Ac- 
cordingly, Secretary R. B. Gillette of the Missouri 
Valley Canners’ Association states that instead of con- 
vening at Kansas City on January 26, the dates for 
the meeting will be January 19, 20 and 21. The ses- 
sions will be held at the Savoy Hotel. 





RAISIN COMBINE MEMBERS ENTHUSIASTIC—LARGE 
ADVISORY COMMITTEE FOR GROWERS. 

California advices indicate that the raisin growers 
at Fresno are very enthusiastic and jubilant about 
their pool and its prospective outcome, despite the 
clouds of friction that came to the surface a few days 
ago. Even this appears likely to be amicably adjusted. 
Judge Fairweather, head of the pool, advocates a com- 
mittee such as he proposed some weeks ago—a “grow- 
ers’” committee to advise the small growers in each 
district, a committee to consist of thirteen or fourteen 
members. It is possible that the “advisory” commit- 
tee proposed by Mrs. Mowatt will be created in the 
form of such a “growers’” committee. 

Judge Fairweather thinks such a committee will 
find plenty to do. “They will advise the growers and 
want to do,” he said. “They will advise the growers 
and settle small differences which arise in the various 
districts. The committee as I advocate it will be 
comprised of representatives from the various dis- 
tricts.” 





SURPLUS SEED. 
A Want Ad. in THE CANNER is the quickest way 
to find a buyer for your surplus seed—and now’s the 
time to act. 
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“THE MODEL SHOP” 


We will give you the very finest grade of work at 
lowest possible prices and will handle to your entire 
satisfaction every detail connected with the business 
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Views of ‘‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 
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Mr. Miner Says Things About the Writers Who Talk of your office and have your business and your methods vilified 
> 


the Use of Preservatives in Canned Goods. 
Bonner Springs, Kan., Dec. 1, 1908. 

Epitor CANNER: The following is from a half-column arti- 

cle in the Kansas City Times of November 30, 1908: 
NO MORE BENZOATE OF SODA. 

POISON SQUADS DEMONSTRATE THE PRESERVATIVE IS DEADLY. 

The Report of the Government Food Experts Will Be Made 
Public January 1—The Favorite Chemical in Canned and 
Preserved Foods—‘‘ The Most Favored Preservative. ’’ 

Chicago, Nov. 29. ‘‘This drug is the most favored preserv- 
ative, and is used in virtually everything that is canned or pre- 
served. It is particularly conspicuous in pickles, catsups and 
canned fruits. It appears, also, in canned vegetables and about 
80 per cent of the other factory-made goods.’’ 

Another versatile and imaginative reporter, who, in order 
to hold his job had to produce some copy—he has written in 
a similar way many times when he was short on news and 
long on energy, and it appears he is very often short on the 
above named item, called copy. 

He feels safe, so far as he and his employer are concerned, 
in producing such rot in regard to canned goods, for he has 
often done so without trouble for himself or to those more 
directly responsible for its appearance in a great daily news- 
paper. Such items are frequently given space, with scare head 
lines, not only in daily and weekly newspapers, but in our 
magazines; they can and do have but one effect, which is 
apparent to all canners. 

The author of the above article, or more properly speaking, 
rot, would be a blessing to mankind if there was the slightest 
foundation for his statements in regard to canned goods. 

Brother. Canners, how long are you going to sit quietly in 





your trade injured and not a word in defense of a great 
industry? 

Is there no way to stop the publication of such libelous state- 
ments? Are the publishers of such things ‘‘immune’’ under 
our laws? 

Food for thought and time for action. 

J. S. Mrver. 


Large New York Jobbers Claim Criticism is Unjust. What 
is a ‘‘Pull Standard.’’ 


Bel Air Md., Nov. 24, 1908. 

EpitorR CANNER: Several able articles have been written 
recently on the subject of illegitimate rejections. We know 
that these rejections, in some instances, have been due to a 
declining market and lack of high integrity on the part of the 
buyer. In some instances they are due to the carelessness and 
indifference as to the quality delivered, on account of the 
packer. These discrepancies will never be obliterated until all 
men become scrupulously honest from principle. 

Two or three large wholesale grocers have said to the writer 
that the letters which have been written reflecting upon the 
New York wholesale grocers relative to rejections were unjust; 
that those who reject are of a different class from the large 
wholesale grocers, and that the larger houses should not have 
to bear the odium of some unscrupulous buyers who have no 
rule in business except to get money, honestly if they can, if 
not, to get it anyway they can, so they get it. 

The arbitration committee recently appointed by the New 
York Wholesale Grocers’ association we are looking to with a 
great deal of confidence. The high integrity of these gentle- 






















city gas. 


NAPHTHA GAS FOR FUEL 


The experience of fifty years in the art of making air gas has determined that for 
fuel purposes a thousand cubic feet should contain one gallon of Naphtha. The 
naphthas thus used are of a gravity from 68° to72° Baume. They are commonly 
called stove gasoline or sometimes crude distillate. Five gallons of Naththa 
contain the same heat units as are found ina thousand cubic feet of standard 
Therefore 5000 feet of Naphtha Fuel Gas are equivalent in heat units 














to a thousand cubic feet of standard city gas. An ideally perfect ap- 
paratus for producing this gas consists of a mechanism which will auto- 
matically mingle a measured quantity of air with a measured quantity 
of Naphtha. 





The Springfield Vaporizing Fuel Gas Machine 
is operated by a positive blower delivering air 
under a pressure of one pound, or thereabouts 
(depending upon conditions, such as distance, 
size of piping, etc.), into a wet meter. The air 
is measured exactly the same as is‘done in an 
ordinary wet gas meter. The shaft of the meter 
extends into the well. On the end of this shaft, 
inside the well, is mounted a wheel, carrying 4 
chain of small buckets which bring the Naph- 
tha up from the bottom of the well, which re- 
ceives the fluid from the storage tank. The 
buckets empty their contents into pockets in 
the wheel, thence through small tubes. Under 
these tubes there is an adjustable chute ai- 
ranged to receive that part of the Naphtha 
required. A Pointer on the outside of the well 
provided with a graduated scale, enables the 
user to determine the amount of Naphtha to be 
conveyed to the Vaporizer. That part of the 
Naphtha unused drops bach nto the well. 
) We call attention to the wonderful simplicity 
of this process. The equality of this gas 1s 
determined by setting pointer like the hand 
of a clock on its dial. 








CILBERT & BARKER MFC. CO., 80-82 Fourth Ave., NEW YORK, N.Y. I 
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] warrant their establishing some well defined rules gov- 


“il 
men a the canned goods business, which would be helpful to all, 


‘e would suggest that one of the first things these gentle- 
men take up is the grading of canned goods. For example: 
we would like very much for them to, as promptly as possible, 
ut themselves on record as to the actual definition of the 
words, ‘‘ Full standard tomatoes. ’’ The writer only yesterday 
had a rejection of 1,200 cases No. 3 tomatoes. The buyer, who 
ig a very large one, claimed that the delivery was a good de- 
livery of standard tomatoes. He admitted that there was no 
question whatever about the goods being of standard quality, 
bot made the point that he bought ‘‘full-standards,’’ and 
the contract was so written. Therefore, he claimed to be en- 
titled to tomatoes superior to standards, and used a number 
of adjectives in the description of this superb quality which 
he claimed to be a full standard, viz.: They must be red-ripe, 
free from all green, cans packed with solid meat and contain- 
‘n¢ the smallest amount of juice that is possible to have in a 
solid packed can. ; 

The writer has been packing tomatoes for twenty-six years, 
has been handling them as a commission merchant for ten 
ears, and we always termed this grade of tomatoes as ‘‘ extra 
standards,’’ or ‘‘fancy packed goods.’’ 

We will say in behalf of this buyer that no doubt he is 
sincere in his opinion as to what constitutes a ‘‘full stand- 
ard,’? but we find a number of learned gentlemen of long ex- 

jence in the canned goods business in New York who do 
not agree with him. 

If the arbitration committee will define the words ‘‘full 
standard,’’ and also state what relation that expression has 
with the words ‘‘extra standard’’ or ‘‘ fancy packed,’’ whether 
they are merely synonymous terms, or whether they each rep- 
resent a different grade of goods, they will have performed a 

t service to the trade, generally. Let us have uniformity. 

We would also like to haye an opinion as to whether or not 
the packer has a right to make a sec#nd tender, in case of 
his first tender not being satisfactory to the buyer and is re- 
jected. We find that buyers differ upon this subject. Some 
think that when they reject they have no right to demand a 
second tender; others think they have a right and do hold the 
inferior goods shipped until the packer can make a delivery 
according to his contract, which we think is just and equitable, 
but which should be applicable on a declining market as well 
as on an advancing market. In other words, each party should 
live up to his contract and should not be enabled to profit by a 
rejection on a fluctuating market. When this temptation is 
removed from packers and buyers three-fourths of our rejec- 
tions will disappear, and we will not have a tendency to a 
broken canned goods market every year just about the time 
the heavy deliveries are coming in on future contracts. 

Very truly yours, 
W. E. Ropinson & Co. 


and W 


Average or Minimum Weight of Tomatoes for Acceptance as 
Standard, Filling Difficulties. 
Federalsburg, Md., Nov, 27, 1908. 

Epiron CANNER: Regarding letter of ‘‘Interested,’’ inquir- 
ing when standard of No. 3 tomatoes was lowered, and pub- 
lished on page 38 of your issue of November 19, wiil say: 

The writer happened at one time, nearly twenty years ago, 
to represent a brother canner in an arbitration at New York. 
Good men were selected as arbitrators, some of whom are in 
business today, and than whom none are better and abler men, 
or have a higher reputation for honesty and fair dealing. 

The contract on which the arbitration rested contained the 
words, ‘‘Red Ripe.’’? Before the examination of samples 
commenced one of the arbitrators informed the writer that 
they would examine a number of cans and that if in any one of 
those cans any green tomato, or tomato not entirely red all 
over, was found, then arbitrators would find against the packer 
and for the buyer. They did so; the rejection was sustained, 
and the original buyer, stating frankly that the goods were 
excellent, as good as any standards he had seen cut that season, 
promptly made an offer of one cent above that day’s market 
for standard No, 3 tomatoes, at which the goods were sold, 
which happened to be about 10 cents lower than the original 
-contract price. 

It is the understanding of the writer, and I think of packers 
generally, that the weight named, of 36 ounces gross, does not 
refer to the average weight, but to the minimum weight, and 
that, consequently, the finding by the buyer of one single can in 
the carléad of less than the specified weight, would constitute 
a pretext for rejection. If the Wholesale Grocers’: Association 
will take the matter up and establish a precedent which can 











LEONARD SEED CO. 


CHICACO 
GROWERS OF SEEDS FOR THE CANNING TRADE 


Peas, Beans, Sweet Corn, Beet, 
Tomato and Cucumber Seed 


Critical Canners wishing to contract for carefully grown 
Wisconsin Pea Seed, crop of 1909, will do well 
to give us their business 





Our Tomato Seed is grown by us especially for the Canning 
Trade. Standard Varieties true to Type and Color. 
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rule in the matter, allowing the weight specified to be an aver- 
age, or even allowing a certain defined percentage of the goods 
to weigh below the specified standard weight, I should think 
that the canners would readily agree to have such weight raised. 

It is the custom of practically all canners in packing toma- 
toes to fill the can as full as it can be filled and capped suc- 
cessfully. The work on standards is usually done with a ma- 
chine, and, as a packing house only operates for a very small 
portion of the year, it is obvious that they must depend largely 
upon labor which has nothing else to do at the moment, which 
is usually the class which do not have steady jobs, and no 
matter how good they may be, they have to be taught their 
business every year, and can not be expected to obtain the 
results which might be had by using well trained, experienced 
labor which has worked on the same job all the time and ‘‘had 
the work down fine.’’ 

As each % of an inch in a No. 3 can stands for an ounce 
in its weight, it is plain that a slackness in the fill so slight as 
to eseape the eye of the average inspector would bring the can 
below 39 or 38 ounces and give buyer, under the present custom, 
sufficient pretext for a rejection. 

Also, each tomato contains hollow places, air cells, and if the 
tomatoes are firm and good many go in the cans with more or 
less of these cells still intact, in which ease the can may be 
filled so full as to be diffieult to cap, and still fall an ounce 
or two below the average weight. 

The same may be said of the net weight of 18 ounces of 
solids after a certain amount of drainage. To obtain a cer- 
tainty of such a net weight the packer must put from 26 to 34 
ounces of solids in each can, the amount varying according to 
the condition of the raw stock, his methods of filling cans, 
size of opening used, and methods of processing and handling. 
There can be no certainty under ordinary conditions in the 
ordinary canning house that the goods being packed will prac- 
tically all cut out 18 ounces net, unless the pack is so made 
that it will average 20 ounces net, at least. 

If the goods are to be passed or condemned on the poorest 
cans in the lot and not on the general average, the weights 
named are sufficiently high, but if the average were to be 
allowed to govern, then it is probable that both gross and net 
weights could be raised accordingly. 

H. B. MESSENGER. 


How Can Packers Protect Themselves in Selling Futures? 
Short Seed Deliveries. Advertising Canned Goods. 
Noblesville, Ind., Nov. 28, 1908. 

Epiror CANNER: Permit me, through the columns of your 
valuable paper to express myself on a few things of interest 
to the canners of the country. As is well known, the canning 
business is one of the most uncertain of all great lines of in- 
dustry. On one hand we are subject to the caprice of the 
growers and the uncertainty of the crops. On the other, we 
are the victims of the buyers of our goods. In short, we are 
‘between the devil and the deep blue sea.’’ Conditions, and 
not theories, now confront us. With the high price of field 
corn and other farm products, the average farmer does not care 
to raise the crops for the factory at prevailing prices. To 
secure acreage for next season I anticipate that the canners 
of the country will have great difficulty. But there are three 
things I desire to call attention to just before the national 
meeting at Louisville: 

1. The sale of future goods. How can we protect ourselves 
in this matter? All know that if prices advance we are com- 
pelled to fill our orders, but if prices go down buyers kick on 
the quality or make some other excuse to keep from accepting 
the goods. Under our loose way of doing business there is no 
way of enforcing our contracts. We have no Arbitration 
Board, and each canner must fight his own battle, and is gen- 
erally the loser. Through some Board of Arbitration these 
disputes should be settled, otherwise we are forever at the 
mercy of the jobber. 

2. Buying Seed. We contract for pea seed, for instance, 


at a certain price. The seedsmen deliver whatever they please, 


and we go without or pay an extortionate price for the ex 
over the delivery. Why should these men be allowed to deliver 
what they please any more than the canners be allowed to de. 
liver what they please on their future sales? If one js Ti ht 
the other is right. If seedsmen cannot deliver according re pe 
tract they should pay the penalty the same as canners pa a 
penalty on failure to fill orders on futures. oe 
3. Advertising canned goods. In recent years the increase 
of consumption of canned goods has been enormous, But 
the people are only fairly beginning the use of these goods 
With proper education consumption could still be wonderfully 
increased. To do this a general educational campaign shoul 
be kept up in the newspapers of the country. This education 
should be by newsy, up-to-date articles on the use of canned 
goods by the masses. It should not appear as paid advertise- 
ments, but as news items, ‘‘at top of column and next to 
reading matter.’’ What an attractive article could now be 
written about the cheapness, convenience and wholesomeness 
of canned goods as compared with the high priced meats, po- 
tatoes and fruits now on the market. By calling attention to 
these facts a great stimulus would be given the trade at 
once. This advertising should be placed by a reliable advyer- 
tising agency in as many papers~*as possible in the country. 
And it should not be confined to city papers. The country peo- 
ple are becoming consumers of canned goods, and only need 
a little encouragement to become big consumers. To raise a 
fund for such purpose is the knotty problem. An assessment 
cannot be made, and voluntary subscriptions are uncertain and 
unfair. The expense should be borne according to benefits, the 
big factories giving more than the little ones. If all factories 
would agree to give so much per case for, say the output of 
1908, it would be a fair and just arrangement. 
[ make the above suggestions with the hope that they 
may be considered at the national meeting. ‘ a teekn 
What the canners need is a compact organization with 
power ‘‘to do things*’—to enforce contracts—and with a 
willingness to codperate for protection and the advancement of 
their own interests. We are bound together by too loose a 
chain. We need a closer bond of union, a better understanding 
among ourselves. Wit. H. Crate, 
Secretary Standard Canning Company. 
Noblesville, Ind. 


Advises Indiana Canners’ Association to Go Slow in Formv- 
lating Standard. A ‘‘Double Think’’ Coming to Com- 
mittee. 

On the t#'arm in Indiana, Nov. 31, 1908. 

Epitor CANNER: ‘Taking up the subject of ‘‘Standards,’’ 
as adopted by the Ohio Canners’ Association, where I left off 
in your last issue, I will pass to the subject of-corn: 

I quote Ohio’s association’s edict, or guide: 

Fancy Corn—‘Cans well filled, weight not less than 23 
ounces gross, stock absolutely young and tender, of natural 
color, medium moist, free from silks, cobs and huskings.’’ ~ 

From a careful examination I have found that a can of 
corn produced from ‘‘County Gentleman’’ seed, well matured 
and carefully packed, should weigh 2544 to 26 ounces gross, 
Deduct 4% ounces for the weight of can, gives you 21 ounces 
net, solid food matter. 

Follow the Ohio association on their grade and they say: 
‘* Weight not less than 23 ounces gross. Then deduct weight 
of can, and you have 1814 ounces, a difference of 24% ounces. 
As a matter of fact 26 ounces should be the guide for fancy 
packing. A suggestion to the Indiana packers: Should not be 
in a hurry—study this question carefully; establish a correct 
basis, and adhere to it strictly; make your own basis or guide, 
don’t follow any ‘‘other fellow.’’ Your reputation is at 
stake. Your experiences have been many and varied. Every 
year buyers of canned corn are becoming more and more 
skeptical in their selections. Responsibility of packer and the 
strength of their guarantees are scrutinized. 

Standard Corn—I quote Ohio’s Guide: ‘‘Cans well filled. 
Weight not less than 23 ounces, stock reasonably tender, and 





























What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. |} 











STOCKBRIDGE ELEVATOR COMPANY 


Jackson, Michigan 


Shippers of Michigan Beans 
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ard particles, natural color.’’ 
ee from hard , : ial 
rT have examined corn sold as standard, packed in New York, 
Indiana, Illinois and Wisconsin, and find they weigh 24 ounces 
7 


oss in each instance. If this is the weight of a standard 
a why establish a 23-ounce basis, as proclaimed by Ohio? 
Barly Crawford and Evergreen seed is generally sown for 
standard yariety, and the weight should be the same as varieties 
gown with ‘‘County Gentleman’” seed. 

If the Indiana Canners’ Association will adopt these figures 
they will make a reputation for themselves. Get away from the 
old custom of seeing how many cans you can get out of 50 
or 100 Ibs. of corn, but see how solid and how good, clean and 
tender you can pack it. — 

Establish your reputation, then your goods will be sought 
Toure is a ‘‘ Double Think’ coming to you, ‘* Boys,”’ before 
the report of the committee is promulgated. I will take up the 
subject of peas in my next. OLD SETTLER. 


, 


Says Indiana and Ohio Canners Pack Pumpkin and Sell It 
for Less than Cost of Canning Ordinary Water. 


. Dee. 1, 1908. 
Epiror CANNER: Some time ago a very muchly advertised 
expounder of the Gospel preached in various parts of the coun- 
try on the subject of ‘‘If Christ Should Come to Chicago.’ 
Later on one of our citizens with literary inclination, wrote on 
the subject and published a book called ‘‘ If Christ Should Come 
to Chicago,’’ and what he would do. 

That is not troubling me, because I am a considerable dis- 
tance from Chicago. If the Fool Killer, however, should sud- 
denly make his appearance in the United States, drop down 
in the vicinity of Indiana or Ohio, he would surely gather to 
the bosom of their fathers a whole bunch of operators of 
canning factories who have not learned how to figure cost 
who actually pack pumpkin at a less price per can than it is 
possible to pack ordinary water in cans and market it. 

I have actually heard of prices being made on No. 3 so-called 
standard pumpkin, at 45c¢ per dozen, f. o. b. factory. The 
packer would have been much better off to allow his cans to 
remain empty. He has done himself an injury and has injured 
the whole packing fraternity. 

The jobber naturally concludes, and rightly so, why should 
he pay a packer a profit if the packer is willing to work with- 
out a profit. Most jobbers would be entirely willing to pay a 
profit; in fact, I may say, the larger and better jobbers would 
prefer to pay a profit if they could be assured against loss 
from cut prices later on. They have learned by experience that 
if they will simply hold off the packer who should never have 
entered the domain of packing, because he does not know the 
cost of packing, will bid against himself until he gets the 
goods down to a point where it is entirely safe for the jobber 
to buy. 

We have had some figures from an Eastern packer on the 
eost of packing No. 3 tomatoes. Those figures were so near 
tight that no objection could be raised to them. It is on the 
subject of pumpkin that I am wound up, and I give you here- 
with a few facts and figures with reference to the cost of pack- 
ing pumpkins: 








No. 3 cans, at the can factory, per 1,000........ steed $18.40 
Solder to seal 1,000 cans at the present market price.... 1.60 
Freight on cans and solder, per 1,000 cans............. .50 


Unloading cans and stacking same in warehouse, per 


Re Titia: 5 lobes 5G dinias wSieis: Wid Wit @O8's:k~ Se AD Reid |6°-CLe e's 20 
Mashed cans, bruised and damaged cans, per 1,000...... -20 
Incidental expenses, per 1,000 cams..............+-5.- 25 
Pumpkin, per ton, $4—to fill 1,000 cans, 3 tons...... 12.00 
I BANOO I So ays bala coe widens oe es erembve’ ’ 2.65 
EI: IE 6 Sao 20 15. diw sole o.Vininies adieu einies- 6 .50 
ee re i Cre rae 12 
NNN os. os 6.0 dies bio 0 0% ste ads wie 05 
Putting cans into cases, per 1,000.............-.0-05- -50 
Putting them into the cars, for shipment.............. .50 
el hee Sal i OP ae 5 aoe oe, 6p.6ce Bb . 30 


SURE SNL SUMED 5.6 oo 0s. 4:aicch.e's ar". Soce aseeumnien Weill ah 1.00 
uae Maid COMa OE TO ini icinsc. ac alecdalote Ss oth.c .30 
CNG OO DOME RAMI ios big 5.65 Bovine dreds. 6 bio oe Re Becca o 4.25 
Management, bookkeeper, telephone, telegrams........ .75 
Insurance on factory plant and stock on hand.......... -50 
Keeping up factory equipment, replacing worn out ma- 

chinery, buying new hose, valves, relining fire boxes, 

eg GR, BO di cra els ne GACT TRE 5d iaieie seb eee oit oh 2.50 
Brokerage and cash discount, per 1,000 eans........... 1.75 
Profit, and the profit is surely small enough when figured 

at 5 per cent, amount on 1,000 cans................ 2.50 


Based on the above figures, the least hitch in the proceed- 
ings, delay in packing stuff, waiting for supplies and those 
little things all occur to the best managed factories, will in- 
crease the cost above the figures named. 

Take the above figures, which would total up, per 1,000 cans, 
$51.32, and you have a total cost at the factory of 61.58 cents 
per dozen cans. 

If some farmer should became philanthropic enough to 
donate the pumpkins to our packing friends, though we con- 
fess in our experience we have always found that the farmer 
gets his, the can maker gets his, the railroad company get 
theirs, the laborers get what is coming to them, and every- 
body, ineluding the broker and insurance man, all yet theirs— 
as I started to say, if the farmer would donate the pumpkins, 
at the prices that the Ohio and Indiana packers selling. the 
goods for, they cannot be packed without loss to the packers. 

If you will strip your cost sheet of all profit and the value 
of the pumpkins, you will find that you have not gotten down 
to the price at which pumpkin is being sold by some packers. 
Of course, the packer must pay for the pumpkins, and if he 
does business without profit, it is only a question of time 
before the sheriff or the bankruptey court will get him and his 
factory. 

Why any packer should proceed to pack a lot of stuff and 
then go to work and actually take 25 per cent off of its proper 
cost value, in order to get somebody to relieve him of the 
stuff, the writer confesses he cannot understand. Why be wor- 
ried with the business and the uncertainty of it, if you must 
pay the buyer 25 per cent for the privilege of selling your 
goods to him? 

You will observe, too, in the calculation that, aside from 
the 5 per cent profit, no interest is charged, except that it 
would be included in keeping the physical condition of the 
factory where it should be. A canning factory by its very 
nature, there being water used about it, and much steam, goes 
to pieces very rapidly. The machinery, too, because of the 
hard tasks it must perform, does not last long. There is no 
packer who has run a factory as long as ten years but what 
knows that during that time the entire plant has been made 
new, and some times made new as to its machinery and equip- 
ment several times over during the period of ten years. 

The packer surely has less judgment than any other manu- 
facturer or business man that the writer knows. If the farmer 
cannot get a profit on what he grows, he simply holds it until 
he can get a profit; if the manufacturers cannot get a profit 
on their output, they simply do not produce it. Not so with 
the packer. 

I certainly dislike to call the packers any bad names, be- 
cause I am one of the unfortunate ones myself, but there are 
undoubtedly more persons engaged in the packing business 
who actually need a guardian than any other persons I know of 
who are equally necessary to the health, comfort and pleasure 
of the people of these United States, 


I certainly hope and trust that this set of figures will be 
the means of removing the scales from the eyes of some of 
our benighted packing brethren, and I hope that they will get a 
pencil and piece of paper and get out their pay roll and ex- 
pense bills, maintenance of the factory, brokerage, cash dis- 
count, claims, ete., and just make a few figures for themselves. 
They will quickly come to the conclusion, as the writer has, that 
any respectable rain water, well water, or river water would 
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object to being disgraced by being put into cans and sold at 
45 cents per dozen of No. 3 cans. EXPERIENCE. 


Gross and Net Canned Goods Weights Discussed by Mr. Mes- 
senger. Remedy for Short Weight Lies With Purchaser. 


Federalsburg, Md., Nov. 30, 1908. 

Epiror CANNER: ‘The present discussion in regard to gross 
and net weights, and other qualifications, for standard No. 3 
tomatoes is of great interest to all concerned, and can not help 
but result in a closer understanding of the position by every 
one who reads it. The.article by ‘‘ Fullweight’’ opens the way 
for many questions. Tomato packers would be pleased to 
know: 

If ‘‘Fullweight’’ is correct in stating that the weights 
given are net; that is, for the contents of the can, or were 
they gross, for entire can with its contents, and, if the weights 
are net, whether the goods weighed were in Maryland or New 
Jersey No. 3 standard cans. 

If the goods were taken from the stock of a wholesale or a 
retail dealer, and if they were bought, and paid for without 
demur as standard goods, or if they were a job lot, picked up, 
cheap by some close buyer who was not willing to pay the 
market price for good standard goods, but was looking for 
snaps, and, in any case, why he accepted such goods. 

When the term No. 3 was ever supposed to mean a can 
weighing three pounds, and Ly whom. Surely not by anyone 
who was conversant with the business. 

How ‘‘ Fullweight’’ would pack a standard No. 3 tin so that 
it should weigh 42 ounces gross, or, as he expresses it, ‘‘ two 
and ten-sixteenth pounds.’’ 

How ‘‘Old Settler’’ expects to make fancy No. 3s weigh 3 
ounces more to the can than standard No. 3s, and how either 
he or ‘‘Fullweight’’ hope to persuade the tomatoes, when 
processed, to show upon draining an exact proportion of liquid 
and solid. If they can do these things, then they should be 
able to secure fine positions as processors with almost any 
tomato packing concern. 

Now, practical men know: 

That fancy tomatoes cannot be made to weigh more ‘‘ gross’ 
than standards, as the practice among packers is to fill the can 
as full as it can be capped readily; that is, solder the top on, 
which can not possibly be done if the can is too full. The 
whole, er as near as possible, whole, tomatoes used in packing 
fancy goods, contain more or less air cells, which all means 
a reduction in the weight of the can, unless the tomatoes are 
so pressed together as to reduce them to a pulp. 

That canned tomatoes cannot be made to weigh ‘‘ gross’’ 
42 ounces, in the regular standard No. 3 can, as made by the 
American Can Company and all other makers of regular stand- 
ard sized cans. 

That an extra sized can, known as the ‘‘ Jersey Standard’’ 
in this section, will readily hold this weight, and that there 
are plenty of goods now in the hands of packers, packed in this 
size can, which anyone can buy who will pay the price, and 
that, in fact, holders are eager to sell. 

That cans are made in certain sizes, not to hold any special 
quantity of contents, but to make up the tin to the best ad- 
vantage and with the least waste. Standard sizes of tin- 
plate have been fixed for a long time, possibly before the 
packing business came into being, certainly before it ever 
obtained importance, and canmakers adapted themselves to 
such sizes and shapes as would work the tin to the best ad- 
vantage, and it seems probable that cans, as at present made 
in the regular standard sizes, will hold more contents, at 
least cost of tin-plate, than any other size or shape which can 
be devised and made up at the same expense. In other words, 
present standard sizes and shapes are in the line of economy of 
cost of package as compared with its holding capacity. 

That the variations shown in the weight of the goods as 
given in the list published are abnormal, and that no reputable 
concern would buy, or accept when purchased, such goods as 
standards. 

The writer knows personally of one case this season where the 
buyers claimed the right to have their purchase weighed and 
to throw out all cans weighing over one-half ounce less than 
the average weight of the samples by which the sale was 
made, and the seller actually allowed the right to throw out 
all cans weighing one and one-half ounces less than said aver- 
age weight, and to pay the cost of the work if 1 per cent of 
the entire carload weighed below this average. This offer was 
accepted and the buyer failed to find sufficient light cans to 
place the cost upon the seller. 

It may be safely asserted that one case each can be taken 


from the pack of every member of the Tri-State Packers: 
Association, and there will be found no such Variation jpn 
weight in any one of them. 

Packers would like very much to know the name of th 
grocery journal in question, with a statement as to where ee 
how they obtained the goods in question, and if they have ever 
tried the experiment on a case of goods which they know to 
have been purchased as standards from a reputable packer 

It is quite possible that there are such goods on the market. 
and it is probable that there always will be so long as packers 
of that class of goods can find purchasers, but there appears 
to be no reason whatever why buyers should purchase such 
goods, since there are usually plenty of good regular stock upon 
the market, excepting the sole one of cheapness, 

The remedy lies entirely with the purchaser. Packers are 
just as human as any one, and are bound to pack what will 
sell, an sell at the best profit. Let the buyer see to it that 
he buys no goods except those which will weigh and cut accord. 
ing to his ideas, and that class of goods will be packed. If 
the buyers demand 42 ounces gross, all that is necessary is 
for the packer to buy a larger can. The cost to the buyer will 
be increased, naturally, but he can get it all right if he is will- 
ing to pay for it. 1 will, in most cases, necessitate a good 
many changes, the size of can, of case, of label, of various 
machines in the packing house, and many more in the ean 
shops, and the consumer finally would obtain slightly less for 
his money than he does at present, since the increased. cost 
would amount to more than the increased capacity of the can; 
but all that makes no difference whatever to the packer. He 
is here to pack what the buyer wants and will pay the best 
price for in proportion to the cost of packing. At the present 
time that happens to be what are known as seconds, it being 
notorious that they are at present the most profitable tomato to 
pack, as well as the easiest. 

Many of the very best packers have, in the mémory of the 
writer, abandoned the use of this very can, the 42 ounce stand- 
ard, for the reason that they could not sell their goods at 
the price necessary to cover the increase in the cost of packing. 

The remedy would seem to be in fixing some standard, it is 
of no great importance whether it be high or low, but it 
would seem wise to make it one which should represent that 
average pack of the average packer in the large packing sec- 
tions. That is, the can of the usual standard of that size, 
filled as nearly to the top as it can be readily handled by the 
ordinary line of machinery, with the average tomatoes as they 
came from the field, and peeled and cored as well as it can 
be done by the average women and girls employed for that 
purpose. If the packer is so fortunate as to be in a position 
where he can pack something better than that, if he is in a 
location where tomatoes grow and ripen to better perfection, 
or if he prefers to pay a higher price for his stock and cull 
out all excepting perfect tomatoes, and can secure a class of 
labor which will handle them with sufficient care to make them 
present above the average appearance, if, in other words, he is 
in a position where he can, and will, add extra expense to his 
packing cost and produce extra fine goods, he will be glad to 
do so if he can obtain a price commensurate with his extra 
expense and trouble, and just so surely if he finds that he 
can obtain a better proportionate price for goods which cost 
him less to pack he naturally takes the course which assures 
him the most profit with the least trouble. 

At the present time it is a well known fact among packers 
that the best goods are the hardest to sell, at a proportionately 
correct price, and probably the indiana and New Jersey pack- 
ers, who are supposed to have the finest goods, have a larger 


proportion of their goods on hand than the packers of any: 


other state. 

This, of course, may not be a fact, but much has been said 
in the trade papers recently in regard to the fact that Indiana 
packers were not selling their goods, as buyers were getting 
goods in the East for less money. H. B. MESSENGER. 





PURE FOOD IN OKLAHOMA. 

Oklahoma State Food Inspector W. G. Capp has 
been inspecting foodstuffs in stores in that state and 
taking samples, particularly of vinegar. Distilled col- 
ored vinegar is strictly prohibited in the state, and 
Mr. Capp says that if any is found it will be shipped 
out. During the past three months 15,000 gallons of 
colored distilled vinegar has been shipped out of the 
state. 
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£0GAR BOEING, Prest. 
for M FLETCHER, Mgr. 


1907 ARMSBY COD, 


IERKIMER. 


Musrisrore,Wis., sept. 22, 1908. 


Sprague Canning Machinery Co., 
Chicago, Ill. 


gentlemen: - 

We are herewith enclosing our check for $1500.00 to 
pay for the three Latchford Corn Huskers purchased of you this 
season. 


While the machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next 
season's work. 

Congratulating you on your having gotten out a suc- 
cessful green Gorn husker, we are, 


Yours truly, 


Hustisfor@ Canyin MeL 


log ‘Wz 






















Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 




















Thomas J. Meehan & Co., Baltimore, Md. 

Nearly every jobber seems to be waiting until after 
the opening of the new year before buying tomatoes 
_in larger quantities, but frequently there is a buying 
movement started during the month of December for 
delivery after the first of the year, and there are in- 
dications that something may be done in that line next 
month. It is gratifying to know that there has been 
no speculative buying of large blocks of tomatoes 
which might be thrown upon the market later on. 
Speculators can readily find more active fields else- 
where for their endeavors. At the meeting of the 
Tri-State Canners’ Association, at Wilmington, Del., 
on the 19th, it was stated that the total pack of to- 
matoes in the United States this year was 9,000,000 
cases, against 13,400,000 cases in 1907. It will be 
recalled that the tomato market was strong and ad- 
vancing before the opening of the canning season last 
August, indicating that the stocks of the 1907 pack 
had been placed in line of consumption, leaving a fair 
field for the output of 1908. At the present low prices 
it is reasonably sure that the consumption of tomatoes 
during the winter and spring will be quite heavy. 

E. C. Shriner & Co., Baltimore, Md. 

There is some little dull trading in canned goods, 
but business on the whole is quiet and the market is 
devoid of any special features. 

Pears—No. 3 standards in water, 60c; in good 
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syrup, 70c. Choice clean, white fruit, full cans, ex- 
ceptional bargains. 

Pumpkin—No. 10 solid pack, $1.60 f. 0. b. county. 

Sweet Potatoes—No. 3 choice dry packed, 700, f. 0, 
b. county; 72%4c, f. o. b. Baltimore. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

3s full standard tomatoes were offered a year ago 
at 80 cents, and the market was firm at this figure, not- 
withstanding the fact that a panic was on and tight 
money compelled buyers to withhold orders at this ex- 
tremely low marked down figure. This year money 
is plentiful and prosperity rampant, and yet, notwith- 
standing the low down, kelow cost price of 7oc, with 
a pack of over 3,000,000 cases short of last year, still 
the buyer does not enthuse and only buys in order to 
meet present requirements. Liberal buying would soon 
force an advance, but the buyer as yet refuses to place 
orders except in carload lots, and as a result the mar- 
ket fails to strengthen, notwithstanding the fact that 
the total volume of these day-to-day orders for the 
past week has been unusually numerous and from all 
sections, with, if anything, the odds in favor of the 
West, which would indicate the possibility of an in- 
sufficient supply in that quarter to meet current con- 
sumption until the next packing season. 3s full stand- 
ard tomatoes are generally firmly held on the basis of 
7oc to 75¢, factory, with off standards here and there 
offered at 67%c, while seconds are offered at 62%c 
to 65c, depending upon grade. Gallons are quoted 
from $2 to $2.15, depending upon packer and reputa- 
tion of brand. 

Corn for Immediate and Deferred Shipment—Is 
gradually strengthening in tone if not in price. There 
seems to be no more reason for the prices of corn to 






























offered to the trade. 


Labeling also. 


THE ERMOLD LABELING & CORKING MACHINES 


Labeling Machine 

This machine represents the latest invention in its line, and 
possesses many points of superiority over anything previously 
The advant»ges are so great that onlya 
trial is needed to convince anyone that the machine has no 
equal in any market. Readily operated by anyone not familiar 
with machinery. More rapid andUurable than any other ma- 
chine, It will take all shapes and sizes of Labels and put them 
on any shape and size Bottle, Jar, Tumbler, ete. 
The machine puts on “Body and Neck’’ Labels 
in one operation; will also put on Three Labels 
jn one Operation and can be used for Single 


Can be arranged for motor or belt power. 




















strong, 


Labeling Machine 








Corking Machine 


This is the simplest and most advanced ma- 
chine of its type, and only a trial is needed to 
convince anyone that it bas no equal. 

It ix built for Steam and Motor Power, and is 
constructed of the best material in the most 
thorough manner and is of the best workman- 
ship throughout, thus making it exceedingly 


durable and substantial. It is easily 
werated by one not familiar with ma- 
chinery, and does not get out of order. 

No.1 and No, 2 Machines are built in 
two different sizes, as follows: One 
size takes corks No.6 and No.7, and the 
other size takes corks Nos. 8, 9 and 10. 
These corks can be driven in perfect 
shape into bottles at the rate of 2,000 
per hour. Different sized cylinders can 
be readily substituted, enabling the 
corker to do any work, large or small. 

There is no dent or cut made in the 
cork; the bottle is closed air-tight at 
once, and remains so. 

The corks are fed automatically into 
the Conical Cylinder. Here the cork 
receives a gentle side pressure to re- 
duce its circumference, and immedi- 
ately after it is pushed into the bot- 
tle, which, by means of a foot lever, 





Corking Machine 


bas been brought to the mouth of the cylinder. 


For Further Information Address 


EDWARD ERMOLD, 652-064 HUDSON ST, NEW YOR 









































retain their present position, or as much, as tomatoes, 
for the pack of corn has been unquestionably lighter 
during the season of 1908 than it has been for years, 
and an advance above present prices is almost as much 
assured as the coming calendar months in their regular 
succession. Shoe peg corn continues to be offered on 
the basis of 60c to 75¢, f. o. b. factory, with some fancy 
srades being held at 8o0c. Southern packed Maine 
style is exceedingly difficult to locate under 65c except 
one or two small lots which will not quite pass muster 
in quality, at 62/2¢. 
J. M. Paver Co., Chicago. 

Susines progresses at a satisfactory and normal pace. 
The jobbing trade are not tumbling over themselves 
buying in 50,000 case lots, but the orders are satisfac- 
tory and the business and the feeling as a whole is 
tending toward a healthy basis. 

Tomatoes—We have experienced a good demand 
for full standard No. 3 Indiana tomatoes for buyers’ 
label. On such business, and for tomatoes the quality 
of which was satisfactory, buyers have paid 8oc f. o. 
b. factory. Offerings out of Indiana are obtainable 
at 75¢ factory, and here and there a lot has been picked 
up at 72¥2c factory, but the quality of goods offered 
under 80c factory is not what might be termed choice 
Indiana packing. 

Corn—Packers of corn seem to be content to hold 
onto the small stocks with the firm belief that the 
future has better in store for them. 

Peas—Greater interest is being manifested on the 
part of the jobbing trade in futures, or 1909 packing, 
and considerable business has been booked. 

Baker & Morgan, Aberdeen, Md. 

Tomatoes—The tomato market is in peculiar shape. 
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Some days there is a fair run of orders, and other days 
the demand is very light. We are quoting No. 3 stand- 
ards at 7oc f. o. b. Baltimore, or Baltimore rate of 
freight; No. 2s at 50c to 52%c, and No. 10s at $2 to 
$2.10 f. 0. b. We have a car of nice hand packed No 
3 tomatoes for buyers’ labels, at 72%c f. o. b. Aber- 
deen, also a car each of fancy tomatoes in 5 lb. and 
5% lb. sanitary cans at $1 and $1.10, respectively, f. 
o. b. Peninsula factory. The above quotations are 
made for prompt shipment, and we cannot help but 
feel that tomatoes purchased at the above prices will 
prove to be a purchase. 

Corn—There is a fair demand for cheap corn at 
55¢ for Evergreen and 57'%4c to 60c for shoepeg. We 
have some better grades of shoepeg, ranging from 65c 
to 75c. We also quote Main style corn at 6214 to 65¢, 
all subject to confirmation. 

Peaches—We would like to call your special atten- 
tion to a little lot of country packed No. 3 peaches, in 
good syrup, about 175 cases yellows and 50 cases 
whites. We will close them out at $1.05 f. 0. b. Balti- 
more rate of freight. The same grade of peaches are 
being quoted at $1.25 to $1.35. If interested in this 
lot, would suggest your advising us promptly. We 
are also quoting No. 3 pie peaches at 75c; No. 3 second 
whites, 95c; yellows, $1; No. 2 second whites, 67'%4c; 


yellows, 70c; all f. 0. b. Baltimore, if unsold. 





VENTURA LIMA BEAN OUTPUT. 


The lima bean output of Ventura county, Cal., this 
season is estimated at 825,000 bags against 700,000 
bags last year, which was the largest crop for any 
season up to that time. 














SIBLEY WAREHOUSE & STORAGE COMPANY 


12 NORTH CLARK STREET, CHICAGO, ILL. 


Telephone, Central 790 and 791 















Fireproof. 
ing charges. 


We solicit your STORAGE, DISTRIBUTING and 

RESHIPPING, having every facility for taking care 

of your business. Our Warehouses are in the Center 

of the Jobbing District, are free from Frost, and are 

Rail and Water connections, no switch- 
Rate of Insurance, 55 cents. 



















Our Warehouse Receipts are Accepted by All Bankers 
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R. L. White, of Mount Andrew, Ala., expects to operate a 
cannery at that place next season. . 

It is stated that citizens of Keyesport, Ill., are interested 
in organizing a canning company for tomatoes, " 

The Snider Preserve Company, Cincinnati, O., will, it is re- 
ported, establish a branch at Converse, Ind., next season. 

A small canning factory for tomatoes and fruits will proba- 
bly be installed at Harrison, Ark., in the spring. 

Some talk is heard regarding the establishment of a canning 
factory next year at Asbury, Mo. If built it will handle 
tomatoes. 

There has been some talk recently of the establishment of 
a canning factory at Herkimer, N. Y., in time to operate next 
season. 

A canning factory may be established at Dodson, La., next 
season. We understand that C. F. Harward, of Brownsville, 
Tenn., is interested. 

The Nelson Canning Company’s property at Rogers, Ark., 
has been purchased by J. W. Robinson and will no longer be 
used for canning purposes. 

Announcement is made that the connection of J. M. Paver, 
Jr., with the J. M. Paver Company, Indianapolis, Chicago and 
St. Louis, has been severed. 

The Utah Canning Company, Ogden, Utah, has made ar- 
rangements for a warehouse in Salt Lake City, which will be 
in charge of H. E. Harrington. 

[t is reported that the Lange Creamery Company, of Eau 
Claire, is negotiating to purchase the canning plant at Chetek, 
Wis., with a view to operating it next season. 

A dispatch from Bandon, Ore., notes the closing of the Tim- 
mons salmon cannery there and says that the output was about 
10,000 cases, or nearly twice what it was a year ago. 

We hear that Waupun, Wis., is making arrangements to 
secure the establishment of a canning factory at that place 
next season. Reports do not contain the names of the parties 
interested. 

The Dickson, Tenn., Canning Company has been making con- 
tracts with the growers for its supply of raw material for next 
season. Early planting will be a feature of the next crop 
grown for the Dickson Company. 

The Spanish-American Import & Export Company, New 
York City, has been incorporated to deal in spices, nuts, canned 
goods, ete., with $100,000 capital stock by EK. A. Noblett and 
M. DeCaserta, both of New York. 

A canning factory may be established at Natchez, Miss., next 
spring. F. B. Postlethwaite, chairman of the Chamber of 
Commerce committee on factories and new industries, has the 
local end of the matter in charge. 

A canning factory for Black River Falls, Wis., is talked of. 
A local business committee, consisting of F. M. Taylor, J. F. 
Riechenbach, D. Thompson, A. Erickson and A. F. Werner, 
bave the proposition under advisement. 

The Hunt Brothers Company, Haywards, Cal., closed their 
cannery a short time since after a run somewhat shorter than 
usual. This was due to the scarcity of tomatoes for canning. 
The output of tomatoes was less than expected. 


The Savannah Canning Company, Savannah, (ia., has been 
looking over the ground at Lakeland, Fla., with the idea of 
establishing a canning factory at that point. The compan 
was represented at Lakeland by Mr. Conway. 7 

A report from Plattsmouth, Neb., says: ‘‘ Arrangements are 
being perfected by a committee, composed of C. E. Weseott 
C. C, Parmele, Julius Pitz, Frank E. Schlater and Philip 
Thierolf for the erection in this city of a canning factory and 
alfalfa mill to cost not less than $30,000.’’ 4 

A report from Fromberg, Mont., states that the work on the 
new canning factory at Fromberg is progressing rapidly, ang 
it will not be a great while before the building will have 
been completed. The concern has already made provision for 
the disposition of its entire output to an eastern jobbing house, 

We have the following item from Charleston, S. C.: ‘The 
American Canning Co., of this city, are preparing their immense 
stock of goods for shipment, many shipments. having already 
been made. The new storage house near the Southern depot 
is filled with all kinds of canned fruits and vegetables of a 
very superior quality.’’ 

A report from Fresno, Cal., says: ‘‘It is claimed by can- 
ners that the proposed increase of tariff will circumscribe the 
tomato canning industry and obliterate the possibility of Cali- 
fornia ever entering into competition with the East. Canners 
here cannot now compete with Maryland in New Mexico. Wis- 
consin, New York and Maryland are today selling hundreds of 
thousands of cases of tomatoes in Montana, Idaho, Utah and 
Wyoming. California canners are shut out of competition com- 
pletely in these states by existing freight rates.’’ 













































FOOD PACKERS’ TRADE-MARKS DECIDED TO BE - 
REGISTRABLE. ee 
The following trade-marks have been favorably 
acted upon by the patent office, Washington, D. 
Any person who believes he would be damaged by the} 
registration of a mark may oppose it. All inquire 
should be addressed to Joseph M. Bowyer, patent @ 
trade-mark lawyer, 1110 F street, N. W., Washingt 
»..4. a 
Serial No. 33,644.—The word: ‘‘Mayflower.’’ Designz) 
vessel. Owner: Western Grocer Company, Marshallto’ 
Ia. Used on: baking-powder, cream of tartar, bicarbon 
of soda, carbonate of soda, laundry starch, lye, bluing, 
monia and salt. 
Serial No. 33,918.—Design: a fish through a keg, the 
ters ‘‘C. F. St. & Co.’’ appearing on the keg. Owner: 
F. Stuhr & Co., Hamburg, Germany. Used on: vi 
anchovies or sardels, and shrimps in tins, jars and glassé 
Serial No. 37,046.—Design: the head of a horse and at 
and the words ‘‘They Lead Them All’’ in a circle. Own 
The Clyde Produce Company, Clyde, O. Used on: can 
sauer-kraut. Bg 
Serial No. 37,553.—The words: ‘‘Blue Cross.’’ Owng 
Mohawk Condensed Milk Company, Rochester N. Y. Ui 
on: condensed milk. 
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Use CanNeER “Wants”—everybody reads ’em. © 














cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section of 
the country. We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be interesting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 






We 





Conserve your own 
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|__ Personal Paragraphs 


L. H. Risser, secretary of the Iroquois Canning Company, 
Onarga Ill., was in the city Saturday. 

L, C. Cummings, formerly a Portland, Me., canner, has ap- 
1: so it has been reported in the papers, for a cabinet posi- 
a 


lied : 
F hat of secretary of commerce and labor. 


tion, t ‘ 

Thomas Potter, a well known Portland, Me., broker, sailed on 
November 28 from Portland, Me., to visit old friends in 
Ireland. He will return after the Christmas holidays. 

Friend F. Wiley, Kokomo, Ind., secretary of the Western 
Packers’ Canned Goods Association, spent part of Thursday in 
Chicago. Mr. Wiley was returning from a business trip to 
Omaha. 

Theodore S., son of the well-known broker in canned goods, 


THE CANNER AND DRIED FRUIT PACKER. 55 














standing as a young man of promise and high character. 

Mr. L. R. N. Carvalho, of the American Metal Cap Com- 
pany, New York, was a caller at THE CANNER office during 
the ‘week. Mr. Carvalho reports business in his line showing 
large increase and local interest sufficient to keep him in Chi- 
cago and vicinity for a more than ordinarily extended period. 

Walter A. Frost, president of the National Canned Goods 
and Dried Fruit Brokers’ Association, is expected to return to 
Chicago Saturday from a trip East. Mr. Frost while in New 
York has been studying the dried fruit arbitration plan in 
operation there, which is understood to have worked to the 
complete satisfaction of both buyers and sellers. 

Ira J. Whitmer, of the Bloomington (Ill) Canning Com- 
pany, was here on business during the first half of the week, 
yet found time to pay a visit to THe CANNER. Ira Whitmer 
is one of the keenest of the younger generation of large can- 
ners in the West, and as the active manager of the Blooming- 
ton company is one of the country’s heaviest producers of 

















canned vegetables. 
Messrs. Gustav Bissing, of New York, and Thomas A. Scott, 


Theodore H. Johnson, died very suddenly in Portland, Me., on 
November 26. He was a bank officer and Portland councilman, 


JEROME B. RICE SEED COMPANY 


Largest Growers SEEDS Used by Canners 
Packers and Pickle Manufacturers .. . 
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We can supply for present delivery at lowest prices, or will make growing contract prices for 1909 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 
CORRESPONPENCE INVITED 


Cambridge Valley Seed Gardens, - - 





CAMBRIDGE, N. Y. 
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of the: Chisholm-Seott Company, Cadiz, O., stopped off in town 
awhile in the early part of the week on their way to attend the 
Wisconsin state convention in Milwaukee, where Mr. Bissing is 
scheduled to deliver an address on observations made while in 
Europe last summer in regard to the possibilities of developing 
an export business in American canned peas. 

President E. M. Lang, Jr., of the Canning Machinery and 
Supplies Association, accompanied by Mr. J. T. Whitehurst, of 
the Burt Machine Company, Baltimore, makers of the Burt 
can labelers, were callers at THE CANNER office Wednesday. 
Messrs. Lang and Whitehurst were en route to Milwaukee to 
attend the annual convention of the Wisconsin Pea Packers’ 
Association in that city. President Lang is enthusiastic over 
the prospects for the national convention at Louisville, Ky., 
February 1 to 6, and probably the feeling was catching, for 
Mr. Whitehurst too predicted a large attendance and the most 
extensive and interesting machinery exhibit yet made under 
the auspices of the machinery organization. 





TRI-STATE PACKERS’ ASSOCIATION’S ESTIMATE OF 
TOMATO PACK—TIMMS SPEAES ON 
ARBITRATION. 

Secretary C. M. Dashiell, of the Tri-State Packers’ 
Association, covering Maryland, Delaware and New 
Jersey, has issued from his office at Princess Anne, 
Md., the following report of the association’s recent 


meeting at Wilmington, Del. : 

Mr. Lansing B. Warner, of Chicago, addressed the meet- 
ing upon the subject of inter-insurance among canners and 
showed, after a year’s trial, there had been a saving of 
80 per cent to policy-holders over ordinary insurance; that 
he already has a large number of the largest packers on 
his list and interest in the plan is growing daily. Mr. 
Warner will gladly send an outline of the plan to any 
packer addressing him at 6 Wabash avenue, Chicago, Il. 

The next matter which claimed our attention was a short 
address upon the matter of arbitration of disputes between 
canners and canned goods buyers by W. B. Timms, of New 
York city, in which he stated that the canned goods buyers 
of New York instead of operating through the National 
Wholesale Grocers’ Association, as first contemplated, which 
would cause great delay in organizing and getting ready 
for business, had determined to act through the Dried Fruit 
Association (of which all of them were members) which 
organization already had a committee on arbitration which 
had been doing good work in that direction in the line of 
dried fruits, nuts, ete. The committee, he stated, had been 
enlarged by the addition of six members, one from each 
of the six largest houses dealing in canned goods in New 
York city, and was now ready for business or for confer- 
ence with our arbitration:committee. He also stated that 
the charges for arbitration, as adopted by the Dried Fruit 
Association, were $5 to each arbitrator, usually three, and 
actual expenses. 

Immediately after adjournment. of our meeting our arbi- 
tration committee, consisting of Messrs. Hoffecker, Fogg 
and Owens, met and decided upon a day to visit New York 
for conference with the above-named committee to arrange 
matters of detail between the two committees. 

Mr. Timms, in his address, also called the attention of 
packers to the necessity of trying to get a reduction of 
the duty on tinplate, and stated that the tariff commission 


was now in session at Washington and had not as 

reached the metal schedule, and advised taking up the 7 
ter before said commission from the standpoint of the = 
sumers of tinplate. A committee, consisting of Monee 
Hoffecker, Fogg and Owens, was appointed to act ie a 
junetion with like committees from other associations rss 
the above purpose. - 

A letter from Grafton Johnson, of Greenwood, Ind,, w 
read before the meeting, showing the advisability of bir 
certed action among packers for the purpose of ‘chtaiinies 
lower prices for cans during the coming year in view of - 
cent reduction in prices of black plates, tinplate and ie 
tin. The secretary was instructed to write to the leading 
can manufacturers, in the name of the association, eskiae 
for said reduction. : . 

At the afternoon session the secretary submitted his 
report of the pack of tomatoes in the three different states 
in 1908. This report was complete for all sections except 
Hartford county and Baltimore City and, reasonable A 
lowances for them being made and included therein, jt 
showed a pack in the three states of about 5,500,000 cases 
all sizes being reduced to No. 3 cans. As the three states 
pack over 60 per cent of the total pack of the United States 
it will readily be seen that the total pack of the country 
should be between 9,000,000 and 10,000,000 cases; which 
compared with the 13,500,000 pack of 1907, would seem to 
put tomatoes in a very strong position statistically. And 
it was the opinion of every one present that, unless the 
retailers were unusually heavily loaded, every case of the 
1908 pack would be needed before another packing season. 

F. E. Gorrell, secretary of the National Canners’ Associa- 
tion, was present and stated that he had nearly completed 
his report of the pack of tomatoes, corn and peas for the 
whole country, and would send it to every packer who had 
made a report to him about the first of December. . 

The matter of attendance at the annual convention of the 
National Canners’ Association at Louisville, Ky., the first 
week in February next, and hotel accommodations, was 
then taken up. It seemed good to many that arrangements 
should be made to have our members and their friends, 
proposing to attend said convention, as far as possible, to 
go to Louisville in the same train and to stop at the same 
hotel, thereby making the trip more enjoyable and profitable 
by friendly intercourse, and W. E. Hearn, of Cambridge,’ 
Md., was appointed a committee of one to take the matter 
in hand and make the arrangements. And one desiring to 
attend said convention in this way will please write Mr. 
Hearn at the above address. 


LOOKS FOR RAISIN CARRY-OVER. 

Should the raisin growers’ pool be put into such 
shape as to guarantee the holding of the large propor- 
tion already signed up for 4c or better, the Califor- 
nia Fruit Grower believes that the sweat-box price 
of raisins will gradually advance and _ accordingly 
prices of packed goods. It looks to that authority 
as if there would be more of a carry-over into next 
spring and summer, considering the size of the crop, 
than there should be. 








CANNER “Wants” for results—everybody reads ’em. 














PACKERS == 


Who desire to be “up to date” cannot afford to 
overlook the 


“CLIMAX” 


Line of Machinery and Apparatus. 


See us at the Convention 
at Louisville in February. 


CLIMAX MACHINERY COMPANY 
INDIANAPOLIS, INDIANA 














For Sale 


Five Canning Factories of 
Erie Preserving Co. 


Located at Model City, North Collins, 
Irving, Fenton and Lockport, N. Y. 


For particulars write to 
CLARK H. TIMERMAN, 


WILLIAM E. PEUGEOT, 


Receivers. 








52 Coal & Iron Exchange, Buffalo, N. Y. 
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OF FICIAL 


Canners’ and Brokers’ 
Special to the 


Louisville Convention 


This, the official train of the canners and brok- 
ers, will be Special in every sense of the word. 
The Big Four officials will provide special 
sleepers, a special dining-car service, and other 
special arrangements for the convenience and 
pleasure of the- packers and brokers and their 
wives. No detail will be overlooked. A sleeper 
for the especial accommodation of the ladies will 
be attached to the train. Particulars as to time 
of leaving, etc., published elsewhere in this issue. 


Make Your Reservations at Once 


J. L. Flannery, Jr., Secy. 





PENNSYLVANIA 


WAREHOUSING 
and Safe Deposit Co. 


BANKING HOUSE AND MAIN OFFICE 


113-115 South Third Street, PHLADELPHIA 


BEST .WAREHOUSES FOR 


CANNED GOODS and 
GROCERIES 


Located in various sections of the city. All 
our warehouses have 


Direct Track Connection 
STORAGE, LABELING 7 7 











) 


SHIPPING, DISTRIBUTING 





National Canned Goods and Dried Fruit 
Brokers’ Association 


42 River Street, Chicago, Illinois 


Advances Made. Best Service. 
Correct Charges. 












































Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 


Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 


Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD CHICAGO 
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NOTICE OF FOOD JUDGMENT NOS. 26-27, MISBRAND- 
ING OF CANNED BLACKBERRIES. 

In accordance with the provisions of section 4 of 
the food and drugs act of June 30, 1906, and of regu- 
lation 6 of the rules and regulations for the enforce- 
ment of the act, notice is given that on the 11th day 
of September, 1908, in the District court of the United 
States for the Western District of Oklahoma, in a 
prosecution by the United States against J. W. Og- 
burn, a member of the firm of J. S. Ogburn & Co., 
Lindale, Tex., for violation of section 2 of the afore- 
said act, in shipping from Texas to Oklahoma and 
thereafter delivering to another in original packages, 
canned blackberries, misbranded as to weight, the said 
J. W. Ogburn entered a plea of guilty, whereupon 
the court imposed upon him a fine of one hundred 
dollars. 

The facts in the case are given as follows: 

On July 29, 1908, an inspector of the Department of Agri- 
culture collected from a consignment of canned blackberries 
in the custody of the Ridenour-Baker Mercantile Company, 
Oklahoma City, Oklahoma, 6 cans which were contained in 
a shipping case bearing the label ‘‘Lindale Brand, 2 Ib. 
Blackberries, Packed by J. 8S. Ogburn & Company, Lindale, 
Texas.’’ The samples were a part of a consignment of 800 
eases shipped to the Ridenour-Baker Mercantile Company by 
J. 8. Ogburn & Company, Lindale, Texas, on June 15, 1908, 
and seized on July 28, 1908, by the United States marshal 
under proceedings for forfeiture and condemnation. 

The samples were weighed in the Bureau of Chemistry, 
and the following results obtained and stated: 

Can No. Ounces. 


As the average gross weight of each can was found to be 
less than 1 pound 8 ounces, and the claim was made on 
the label that each can weighed 2 pounds, the goods were 
misbranded. The United States attorney for the western 
district of Oklahoma filed an information against J. W. 
Ogburn for the aforesaid offense, with the result hereinbe- 
fore stated. 

H. W. WILEY, 
F. L. DUNLAP, 
GEO. P. MeCABE, 
Board of Food and Drug Inspection. 
( UNDERWEIGHT. ) 
(N. J. 27.) 
Misbranding of Canned Blackberries. 

In accordance with the provisions of section 4 of the 
food and drugs act of June 30, 1906, and of regulation 
6 of the rules and regulations for the enforcement 
of the act, notice is given that on the 11th day of Sep- 
tember, 1908, in the District court of the United States 


for the Western District of Oklahoma, in a proceed. 
ing of libel for condemnation of 800 cases of canned 
blackberries, misbranded as to weight, wherein the 
United States was libelant and J. S. Ogburn & Co. of 
Lindale, Tex., were claimants, the said claimants hav- 
ing filed their answer, and the cause having come on 
for a hearing; a decree of forfeiture and condemna- 
tion was rendered in substance and in form as 
follows : 
In the Distriet Court of the United States for the Western 
District of Oklahoma. 
The United States, Libelant,  ) 
vs. ) No. 38, 
Eight Hundred Cases of Black--) Decree of condemnation 
berries. ) : 

Now, to wit, on the llth day of September, 1908, at a 
term of said court, dt Enid, in said district, said cause 
came on for trial, and it appearing to the court that upon 
the libel filed herein monition and warrant of arrest was 
duly issued and served on the 28th day of July, 1908, ang 
that by virtue of said warrant the marshal has seized and 
now holds eight hundred cases of blackberries of the ap- 
proximate value of $1,000, containing two dozen cans to 
the case, the said eight hundred cases of blackberries with 
eontents having been seized within premises and in the 
possession of the Ridenour-Baker Mercantile Company, a 
corporation of Oklahoma City, within said district, and now 
being stored in the custody of the said marshal, and it 
appearing that J. S. Ogburn & Company, of Lindale, Tex., 
a copartnership composed of J. 8. and J. W. Ogburn, the 
respondent herein, the owners of said eight hundred eases 
of blackberries, were duly warned to appear herein on the 
7th day of September, 1908, and that due and legal notice 
and proclamation were given to all persons having or claim- 
ing to have any claim, right, or interest therein, or in or t6 
said property, to appear on the same date and answer the 
said libel, and the said J. 8. Ogburn & Company having so 
appeared by J. W. Ogburn, one of the partners, and filed 
their answer to the said libel and the libelant appearing by 
John Embry, United States attorney for the western dis- 
trict of Oklahoma, and the said J. S. Ogburn & Company 
appearing by the said J. W. Ogburn, a member of the part- 
nership, in person, and by McKeever & Walker, its attor- 
neys, a jury is waived and the said cause is tried to the 
court; the libelant and respondent each making a state- 
ment to the court of their evidence and agreeing in open 
court as to what the facts are in this case, and upon said 
agreement in open court submit the same to the court, and 
the court now being fully advised in the premises finds for 
the libelant, and finds that the contents of the said eight 
hundred eases contain blackberries of two dozen cans eaeh, 
an article of food, and that the said cases are misbranded 
within the meaning of the act of Congress of June 30, 1906, 
entitled ‘‘An act for preventing the manufacture, sale, or 
transportation of adulterated or misbranded or poisonous or 
deleterious foods, drugs, medicines, liquors, and for regulat- 
ing traffic therein, and for other purposes,’’ and that the 
same has been transported as blackberries in interstate com- 
merce from the city of Lindale, in the State of Texas, to 
Oklahoma City, in the State of Oklahoma, consigned to the 
Ridenour-Baker Mercantile Company, a corporation, of Ok- 














Baking Powder and Lard. 


SOUTHERN CAN COMPANY, 


BE. EVERETT GIBBS, President 


THE HIGH QUALITY OF OUR CANS 
IS UNDISPUTED 


Manufacturers of every size of Can used by Packers of Canned Goods, Solder 
Hemmed Caps, **Southern’”’ Inside Coated Cans and a general line of 
Cans for Paint, Putty, Axle Grease, Syrup, Molasses, Confectionery, Coffee, 
Plain and Lithographed. 


Baltimore, Maryland 

















i i ee oe ee de ee 


aS ee 


THE CANNER AND DRIED FRUIT PACKER. 59 


ahoma City, Okla., being all of such consignment found in 

‘sinal, unbroken packages; that is, the court finds that 
oe articles of food are misbranded and are in violation of 
er) act of Congress in that said cases and each of them 
porn less in weight than the amount as shown by the 
brands thereon; and that the said articles of food were so 
transported in interstate commerce and consigned and de- 
livered to the Ridenour-Baker Mercantile Company, afore- 
said, wholesale dealers. : ; 

The court further finds that the article of food contained 
in the said eight hundred eases is not adulterated, poison- 
ous, OF deleterious, but that the violation of said act of 
Congress is in the misbranding of said cases as to the quan- 
tity contained in each case and that the same were con- 
signed only to a wholesale dealer and not sold to the public 
for consumption. : 

Wherefore, it is ordered, adjudged, and decreed by the 
court that the said eight hundred cases of blackberries with 
the contents as aforesaid be, and they hereby are, declared 
to be misbranded in violation of the act of June 30, 1906, 
as charged in said libel, and it is further ordered that the 
said eight hundred cases of blackberries with the contents as 
aforesaid be, and they hereby are, condemned and for- 
feited, as provided for in the said act of June 36, 1906. It 
js provided, however, that upon the payment of all the 
costs in the proceeding herein, including all court, clerks, 
and marshal costs and costs of hauling, storage, watchmen, 
and all other costs incident to or contracted in this proceed- 
ing, and the execution and delivery by the said J. 8. Ogburn 
& Company, a co-partnership, to the libelant of a good and 
sufficient bond in the penalty of five hundred dollars, condi- 
tied that the said eight hundred eases of blackberries 
with the contents as aforesaid shall not be sold or other- 
wise disposed of contrary to the provisions of the said act 
of June 30, 1906, or to the laws of any State, Territory, dis- 
trict or insular possession, that said marshal shall redeliver 
the said eight hundred cases of blackberries with such of 
their contents as they now contain, or may contain at the 
time of such redelivery, to the J. S. Ogburn & Company, a 
eo-partnership, in lieu of the retention and destruction there- 
of, the said bond to be filed herein, if at all, on or before 
the first day of October, 1908, and that the libelant receive 
from the said J. 8S. Ogburn & Company, a co-partnership, 
its costs herein, taxed at $——, for which execution shall 
issue if the costs are not paid as hereinbefore provided. 

JOHN H. COTTERAL, Judge. 


The facts in the case are given as follows: 

On or about July 24, 1908, an inspector of the Depart- 
ment of Agriculture found in the possession of the Ridenour- 
Baker Mercantile Company of Oklahoma City, Oklahoma, 
800 eases, each containing 24 cans of blackberries, labeled 
“Lindale Brand, 2 lb. Blackberries, Packed by J. S. Og- 
burn & Company, Lindale, Texas.’’ No statement of weight 
appeared on any of the cans. A number of the cans was 
weighed and the gross weight varied from 1 pound to 5 
ounces to 1 pound 13 ounces. 

On July 25, 1908, the facts were reported by the secre- 
tary of Agriculture to the United States attorney for the 
western district of Oklahoma, and libel for seizure and con- 
demnation was duly filed, with the result hereinbefore stated. 

H. W. WILEY, 

F, L. DUNLAP, 

GEO. P. MeCABE, 
Board of Food and Drug Inspection. 


RULINGS RELATIVE TO IMPORTED FOOD. 

Washington dispatches state that the Treasury De- 
partment is preparing a letter of instructions to col- 
lectors and other officials of the customs in which com- 
plete instructions are given with reference to the appli- 
cation of the two changes in methods of customs ad- 
ministration, which were decided upon some two weeks 
ago. They also furnish a complete list of the prece- 
dents which must govern in food administration and 
instruct the collectors that wherever possible, they are 
authorized in case of a clear precedent, to attend to 
a pending food matter with the assistance of the head 
of the local food laboratory and without referring the 
case to the authorities in Washington. The Depart- 
ment has also prepared and will submit to the Depart- 
ment of Justice a complete brief covering the phenace- 
tine case, which was lately placed in the hands of the 
attorney general by the Department of Agriculture, 
giving the complete facts as to the point of view of the 
treasury, which diverges largely from that of the 
Agricultural Department. 

The question still at issue with reference to the 
sampling of imported consignments of foods and drugs 
and allowing such consignments to go into the market 
without waiting for analysis, has also been made ready 
for the attorney general, and referred to him. The 
Treasury will probably present a brief on this question, 
also rebutting the views of the agricultural people. 





WHY SPECIFY CANNED GOODS? 

A dispatch from Spokane, Wash., says: “Every 
store in Spokane selling canned goods is warned to 
cbey strictly the Sunday closing law. Grocers, bakers 
or any dealer in these goods whose store is found open 
November 29, next Sunday, will be prosecuted under 
the state statute. The prosecuting attorney’s office 
has issued notice to about seventy-five stores coming 
under this classification that any violation of the Sun- 
day closing law by stores opening for the sale of 
groceries or canned goods on November 29 or after 
will be prosecuted. A committee of six. or seven men 
will be in evidence next Sunday.” 





CANNED GOODS SHIPMENTS. 

In October the shipments of canned goods from San 
Francisco by sea alone amounted to 283,570 cases, 
being an exceptionally large quantity, and mostly to 
Great Britain. Last month’s shipments to Great 
Britain comprised 244,048 cases of fruits and 1,635 
cases of asparagus. 





If vou've something to seii use a CANNER “\Vant.” 
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“A penny saved is a penny earned.”’ 
A penny saved on every dozén is 
$1000.00 earned on every 50,000 
cases. Keep track of your costs. 








ALBERT T. BACON 
COST SYSTEMS FOR CANNERS 


29 Michigan Ave. CHICAGO 


i Correspondence or a Personal Interview Solicited 








0. E McMEANS, 
Am- Soc, M. E. 


CHAS. A. TRIPP, 
Am. inser. ©. £. 


Mcfleans & Tripp 
ENGINEERS 
MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 
Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thig Office 
Not Later Than Tuesday. 




















WANT ED- 


EXPERIENCED HELP WANTED. 














WANTED—Competent canning factory help, all kinds. Ad- 
dress The Dwight Company, Ludington, Mich. 





WANTED—Can salesman of experience possessing acquaint- 
ance with canned goods packers and general line trade. Ap- 
ply “Can Manufacturer,” care THE CANNER. 


WANTED—Two or three salesmen, familiar with the selling 
of canned goods, to represent large packer in different parts 
of the country. Address “Poco,” care THE CANNER. 








WANTED—A first-class salesman, 
specialties to wholesale and retail trade. 
care THE CANNER. 


WANTED—Experienced salesman familiar with the pickle 
and sauerkraut, business, selling manufacturers and jobbers 
only. Address “S. S. 200,” care THE CANNER. 


experienced in selling 
Address “A. B.,” 











POSITIONS WANTED. 





WANTED—Experienced pea, corn, fruit and vegetable canner, 
competent to handle large interests, wants a permanent posi- 
tion. Address ‘‘ Pea Canner,’’ care THE CANNER. 
WANTED—Position as processor, superintendent or machine 
man; all around factory experience; served as Hawkins cap- 
per expert; best recommendations. Address ‘‘C. Y.,’’ care 
THE CANNER. 


+ 





WANTED—Position as processor or superintendent for the 
winter; can pack all kinds fruits and vegetables; expert 
on sweet potatoes, pumpkin, kraut, kidney beans and baked 
beans; 35 years’ experience; no bad habits; best of references. 
Address Lock Box 168, Starke, Bradford County, Fla. 





WANTED—Position as superintendent or processor; years of 
experience; can pack all kinds of fruits and vegetabies. 
Address ‘‘ W. L.,’’ care THE CANNER. 





WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 





WANTED—Position as superintendent-processor by competent 
young man with experience in packing tomatoes, pumpkin, 
kraut, string beans, kidney beans, baked beans, etc., at mod- 
erate salary. Able to handle product from field to market. 
Best references. Address “Competent,” care THE CANNER. 





WANTED—Position as factory superintendent; 25 years’ ex- 

perience; expert on modern machinery; best references; com- 
petent.to plan and erect factory complete. Address “L. J. D.,” 
eare THE CANNER. 





WANTED—Position as superintendent or processor; 14 years’ 

experience; can pack a variety of fruits and vegetables; 
good mechanic and a good manager. Address “R. H. 50,” care 
THE CANNER. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 


WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con. 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Casa. 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CanneRr Publishing Co, 
5 Wabash Ave., Chicago. . 








MISCELLANEOUS. 





WANTED—Correspondence solicited with anyone having sour 
corn. Can help you. Address “D. K. L.,” care Tug 
CANNER. 








MACHINERY WANTED. 
WANTED—Boiled or Condensed Cider and Vinegar Stock. 


FOR SAL E=— 


MACHINERY. 


FOR SALE—One new 66”x16’ tubular boiler, 100 H. P., with 

front, grates, all trimmings, castings and smokestack 30” 
diam. by 60’ long, worth $900.00; will take $600.00 for quick 
sale. Also other bargains in second-hand boilers. Address Page 
Boiler Company, 14-18 Larrabee street, Chicago, Ill. 





























FOR SALE—One Stevenson Single Can-Tester Complete; per- 
fect condition. Price $100. Address “Box 470,” care THE 
CANNER. 


FOR SALE—One Torris Wold Hemmed Cap Machine, used 
about six months. Address ‘‘Hemmed Cap,’’ care THE 
CANNER. 








FOR SALE—A complete sanitary line of machinery, used one 

season, for packing Rhubarb, Spinach, String Beans, Beets, 
Tomatoes, Apples, Pumpkin, Baked Beans and fruit. Will 
take some stock in a new corporation. Address “Minn.,” care 
THE CANNER. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& MoLaucuuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 





a higher price on account of being on the spot. Warehouse 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Illinois 
Rt., Chicago. : 
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SEEDS. 
FOR SALE—About 300 bu. Admiral seed peas and about 400 
pu. Alaska seed peas, choice stock. Address The Empson 
Packing Company, Longmont, Colo. 
MISCELLANEOUS. 
! 
FOR SALE—Sixty barrels of good tomato pulp, made 1908. 
Hardinsburg Canning Company, Hardinsburg, Ky. 
FoR SALE—300 bbls. tomato pulp in second-hand whiskey and 
spirit barrels; pulp is good color and contains no chemical 
preservative. Address Dyer Packing Company, Vincennes, Ind. 
FOR SALE—Prime northern grown Alaska seed peas; 250 


bushels at one point, 400 bushels at another point. Address 
“geed Peas,’’ care THE CANNER. 





FOR SALE—Tomato pulp; ninety-four barrels; in whiskey bar- 
rels. Address High Rock Canning Co., Chanceford, Pa. 








CODE BOOKS, ETC. 








FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 





FOR SALE—New book on ‘‘Celery Culture,’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 


iN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through Tur 
Canner, 5 Wabash Ave., Chicago. ; 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. . 








SARDINE PACKERS MUST ANSWER. 


Advices from Eastport, Me., say that subpoenas 
were served last week on a dozen men engaged either 
in the packing of sardines or as boatmen, and upon 
the officials of the Maine Mercantile Company, sum- 
moning them to appear before the federal grand jury 
at Portland. All the prominent packers of sardines 
were included. 

The Maine Mercantile Company is the selling com- 
pany for the product of the sardine factories, and it 
is understood that the government will endeavor to 
ascertain if the corporation has violated any of the 
provisions of the Sherman anti-trust law, which pro- 
hibits combinations in restraint of trade. Last sum- 
mer a representative of the department of justice at 
Washington was here for some time investigating 
conditions governing the sardine trade. ; 
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TRADE-MARKS A SPECIALTY 


Prompt and efficient attention given to all patent 
and trade-mark matters. Charges reasonable. 
Write for trade-mark book. 

EDWARD W. HOLMES, PATENT ATTORNEY. 

- 918 F Street, Washington, D.C. 























Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flax, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BE T—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


OLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
OINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md 
©. W. PIKE OO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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Pure Food Progress | 


Commenting on the probable attitude of Mr. Taft on pure 
food questions, the Journal of Commerce the other day said: 
“So far as known here, the president-elect has said little or 
nothing in public with reference to the pure food question, since 
the beginning of the contest; or at all events has confined his 
expressions to general approbation of the food law and its 
effects. The immediate question as to methods of food law en- 
forcement is thus open, so far as Mr. Taft is coneerned. Those 
who have been closest to the facts in the recent past say that 
they do not expect the new president to be as earnest in sup- 
porting the law as President Roosevelt has been. This view 
they base upon Mr. Taft’s position in the whiskey controversy. 
When that subject first came up Mr. Taft sided with the blend- 
ed whiskey people at the Cabinet meeting in which the whol 
subjeet was threshed out just prior to the writing of Attorney- 
General Bonaparte’s famous. decision. Mr. Taft then,.it is 
stated, especially pleaded the ease of the Cincinnati whiskey in- 
terests likely to be effected by the position of the government 
in regard to the branding of .liquots. On this and some other 
like evidence pure food advocates assert that they look for no 
strengthening of the present system of administration, but 
rather expect some relaxation. Much will, however, depend 
upon the question whether Secretary Wilson is allowed to con- 
tinue as. Secretary of Agricuiiwre or not.” 

Judge Porter,.of Pennsylyania, in a recent speech referred 
to the Pennsylvania state pure food laws as “a biight and a 
shame upon the commonwealth.” The judge said: “Now, 
does it conform with our idea of what is right and what is 
fair and honest in the commonwealth to say that the man who 
honestly sells those oysters is a criminal and that he should 
be tried in the same court with the man who is charged with 
murder, with larceny, robbery or a great many other crimes 
that could be mentioned? Is that not an outrage on the 
honesty of the community? You take a man in your town 
who has borne a good reputation during all the years he has 
been in busihess, a man who is regarded as an ideal citizen 
in his community, a man who is active in the political life 
of the community, active in the moral life, active in the chureh 
life, and have him dragged into the criminal court to answer 
to the charge of selling impure food. Is that right? We think 
that is absolutely wrong, and how can it be remedied? We 
would have the man who intentionally and wilfully sells impure 
food punished, but instead of dragging him into the criminal 
court, bring him into the civil court and sue him for a 
penalty.” 

Cannery inspection and the quality and the efficiency of the 
inspectors’ work are made the subject of a special bulletin, 
No. 3; issued by Edward K. Slater, Minnesota dairy and food 
commissioner, under date of November 18, 1908. ‘Minnesota 
is the only state in the Union,” says Commissioner Slater, “that 
has a special law regulating canneries. It has been in opera- 
tion two years, and has been of great benefit to this important 
industry, in addition to insuring the consumers of Minnesota 
eanned goods, these products have been put up under the 
supervision of the state. Certain sanitary conditions are re- 
quired in each factory, and where the goods are canned under 
the supervision of an inspector of this department, the product 
may be labelled ‘Minnesota Standard, Inspected and Approved.’ 
The cost of such inspection is borne by the owner of the can- 
ning factory. Several local inspectors have been appointed 











under the provisions of this law, and a large percentage of 
the canned goods of the state is put up under such inspeetion 
In addition to the work done by the local inspector, one of the 
state inspectors has made regular trips to all canning factories 
investigating general sanitary conditions and instructing owners 
and processors relative to the requirements of the law. The 
inspector in charge of this work has made a report of his 
findings to this department, and his report is a part of the 
biennial report which will be made to the legislature January 
1, 1909. The inspector reports that no artificial preservatives 
bleachers, colors, or fillers of any kind are being used in the 
goods packed in this state. Water, cane sugar and salt are the 
only ingredients added to the pure fruit or vegetables. I quote 
from his report as follows: ‘The quality of the goods packed 
this season is better than before, and of a uniformity not 
heretofore attained.’ A good idea of the extent of the canning 
industry in this state may be gained from a study of the 
figures compiled by the inspector—2,824,390 cans of corn 
531,960 cans of peas and 430,760 cans of beans were packed 
this season; in all 4,408,190 cans of vegetables and fruit were 
packed in 1908. With a better appreciation on the part of the 
consuming public of the purity of the products canned in the 
state will come a greater demand for them. This industry is 
destined to become one of the great business enterprises of our 
agricultural districts.” 





SOUTH DAKOTA FOOD COMMISSIONER SAYS HE WILL 
ELIMINATE PRESERVATIVES. 


Food and Dairy Commissioner A. H. Wheaton, of 
South Dakota, in a statement regarding the present 
status of food law enforcement in that state, says: 

“The elimination of preservatives from all foods 
and beverages has brought strong protests from the 
fruit syrup manufactures, but the Commissioner is 
determined either to wipe it out or exclude from sale 
all products which contain a preservative, because 
that is the law and the Commissioner does not assume 
that he has the power to grant any concessions which 
the law does not contain. 

“Preservatives and alum in pickles have been suc- 
cessfully excluded for about a year, and although 
manufacturers claimed it was impossible, we still have 
pickles apparently in as great a supply as ever. Cat- 
sup, jams, jellies and preserves, prepared mustard and 
other Spiced condiments, all come under the same 
head, and although it comes like pulling double teeth, 
when there is no way of avoiding the issue, manu- 
facturers. seem to be able to produce the stuff in a 
pure state. 

“It is no more than fair to say that the best manu- 
facturers have gladly and willingly co-operated with 
this commission in bringing about these results. There 
are always some who fight these reforms. to the last 
ditch and who die hard, but when they come face to 
face with the law and the Commissioner’s rulings, 

















'SPON-TEM 


Makes paste SPONtaneously in 
water of any TEMperature 


Just perfected after years of experimenting. 
Every pound GUARANTEED 


CLARK PAPER & MFG. COMPANY 


Originators and Manufacturers 
Rochester, New York 


Makers of STEK-O—A Perfect Paste in Powder Form—for Hot Water 





CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 


Branch at Port Huron, Mich. - SEED GROWERS 
- —— 





























ground which there is no road out, they acquiesce and 
at up their goods in a pure and wholesome form. 
“By reason of the fact that there are new manu- 
factories every year going into business, eternal vigi- 
lance on the part of the commissioners of all states 
is the price of purity in all food products. 





SHIPPERS AWAIT DEFINITE ANNOUNCEMENT OF AD- 
VANCE IN FREIGHT RATES. 

Chicago shippers who have been anxiously watch- 
ing for definite announcements of the intentions of 
the railroads in regard to the proposed advance in 
freight rates in the territory east of the Mississippi 
river, known as official classification territory, are 
hopeful for a clearing in the situation in the near fu- 
ture. Negotiations are now pending for a conference 
between the representatives of the railroads and the 
shippers. j : 

W. C. Brown, senior vice president of the New 
York Central lines, has undertaken to get together a 
few railroad officials to confer with a subcommittee 
of equal numbers to be selected from the shippers’ 
committee of fifteen, of which Fred W. Upham is 
chairman. The present plan is to have these commit- 
tees get together on the occasion of the annual ban- 
quet of the Illinois Manufacturers’ Association on De- 
cember 8. 

Although Mr. Brown admitted, while in Chicago 
recently, that the increase would average about 3 per 
cent, no announcement has been made when it is to 
be put into effect or what rates are to be affected. 
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It has been generally understood that the raise in rates 
was to be made on January 1, but recent develop- 
ments indicate that the matter is still under considera- 
tion by the roads and that the tariffs cannot be filed 
until some time in December, which would make them 
become effective not less than thirty days later. 

Many of the Chicago shippers have expressed them- 
selves as being’ strongly opposed to any advance in 
freight rates, whether it be 3 per cent or 10, but most 
of them prefer to see what rates are to be raised before 
declaring themselves. The merchants would only be 
affected by an increase in class rates, under which 
merchandise generally moves. 





EMPSON’S ‘‘PEAPOD.’’ 


One of the brightest and best advertising proposi- 
tions for canned goods that we have seen is Empson’s 
“Peapod,” a little 12-page magazine published by the 
well-known Empson Packing Company, of Longmont, 
Loveland, and Greeley, Colo. The November num- 
ber, just received, is full of meaty matter, and bound 
to impress the consumer into whose hands the “Pea- 
pod” falls with the fact that Empson’s and all care- 
fully packed canned goods are about the best food 
that money can buy. 





USED CANNING MACHINERY. 

Used canning machinery may be bought or sold 
quickly through a Want Ad. in Tue CANNER. Try it 
ir you are a packer with machinery to sell or if you 
wish to buy used canning machinery. * 
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All Sizes of Packers’ Cans YNION CAN CO. 


Solder Hemmed Caps 


ROME, N. Y. 
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TIN MINING IN THE STRAITS. 

A correspondent in a recent issue of the “Times 
of Malaya” writes as follows with regard to the con- 
tinuance of the tin exports, despite the depressed state 
of the industry: 

“The present situation of the tin industry in Perak 
is, without doubt, a puzzle. We have had a de- 
pressed market since the beginning ef the year, and 
yet, in place of a decreased output, which was confi- 
dently expected at that time, we see, not only that 
the output has been kept up, but that the production 
of tin has been steadily increasing. We know that the 
fall in the price of tin has seriously crippled, and in 
some cases has brought about the closing down of 
all the European capitalized companies, and that this 
increase of production cannot be attributed to them. 
We also know that the large Chinese-owned mines 
have suffered even more than the European com- 
panies, and that many of them are shut down, and 
that most of the formerly rich Chinese Tawkays are 
not in a very flourishing condition. 

“To what, then, can we attribute this extraordinary 
condition? Well, I think we must go back a few 
years to find an explanation of the matter. Seven 
to ten years ago there was very little mining being 
done on a large scale in Perak. Very few European 
companies were then at work, and though many Chi- 
nese mines were working on rich alluvial at no great 
depth from the surface; and I think I am right in 
saying that the greatest part of the tin extracted from 
the ground then was taken out by the Chinese tribu- 
ter and fossicker, the small Kongsie of Chinamen 
with their landchute, basket, hoe,-and water tub. The 
ground. was all worked by hand labor, as it was shal- 
low and the foot or bucket pump as all that was re- 
quired to keep the workings dry, and also to supply 
water to separate the tin from the dirt. This rich 
surface ground was gradually exhausted, and as the 
tin-bearing strata got deeper more capital was re- 
quired to keep the workings dry and to carry the 
deeper tin-bearing ground to the surface. Also the 
labor strata were of stiffer clay, and in many cases 
required machinery to puddle the ground and treat 
the product. This led to land being acquired by the 
European company, and to capital being invested ovt 
here. It also led the Chinese miner to lay out more 
money in the equipment of his mine. All went well 


till the rapid fall in the price of tin at the end of last 
year and the beginning of this year, and one had 
only to be near Ipoh and see the number of hired 
engines and pumps being returned to the engineer- 


THE CANNER AND DRIED FRUIT PACKER. 








ing works to be sure that many mines had been shut 
down. Yet, as I said before, a steady increase took 
place, and is still taking place, in the output. J have 
given the matter some thought and it appears to me 
that we have gone back to the methods of seven to 
ten years ago; but how am I to explain this, seeing 
I have already said that ‘rich surface ground was 
gradually exhausted?’ Well, natural features haye 
altered, and those are certainly points in favor of this 
theory. 

“T maintain that the tributer, or fossicker, has had 
a natural dump made for him by the miner who 
opened a lombong to treat the ground on the lower 
level, and at the same time a natural water supply in 
the half-filled lombong. Also rich stringers of tip 
have been exposed, which the miners, working on 
a large scale, must treat with poorer ground, but 
which the small tributer can follow and work out. 
One has got to remember that, given water, a dump, 
and fairly friable ground, a good Chinese coolie 
can put through a landchute between three and five 
cubic yards of ground a day. This with ground giy- 
ing only two catties to the yard; and if he only gets 
$35 per pikul for his tin, would give him a very nice 
day’s pay; and I doubt if any large mine using pumps 
and machinery could even pay their way on two-catty 
ground. I am, of course, excepting all hydraulic 
and dredging propositions; and, this being the case, 
the tributer and fossicker are a serious element in the 
present tin situation. I understand that statistics do 
not bear out this theory; but statistics are often mis- 
leading, and in this particular case they are very dif- 
ficult to collect, as the Chinaman has so many dif- 
ferent ways of working on tribute, and what he calls 
a working coolie might really be a tributer working 
on the share system, so that I put very little faith in 
statistics on this point. 

“Is there a remedy for this state of affairs? Yes; 
there are several. One lies with the Mines Depart- 
ment. Let them carry out section 74 of the Mining 
Enactment, which says: ‘Except so far as may be 
necessary in order to make the first opening to work 
any mining land, the occupier thereof shall not de- 
posit any overburden or tailings upon any unworked 
land without the permission of an inspector.’ This 
is at present being done in almost every old lombong 
in Kinta, at any rate, to the great detriment of future 
work; for it is doubtful if it will ever pay to again 
raise these tailings, and if it does, it will be at vast 
expense in labor and machinery. This remedy, I fear, 
however, would bring too much odium on the De- 
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give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Facteries at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 





Our 
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FIRE INSURANCE AT CANNERS EXCHANGE 


ARNER, Atte ADVISORY COMMITTEE 
LANSING B. W. 2 racy and Menager FRANK VANCAMP, Chairman CHAS.S. CRARY, Treasurer 


Indianapolis, Ind Hoopes 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 


CHICAGO Rume, N.Y. Hart, Mich. 
L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








Canners Exchange policies give 


ABSOLUTE SBEGURITY 


If you doubt this, investigate and we will prove it to you. 
Why longer allow prejudice to stand in the way of your saving money? 
Canners Exchange has now reached the point where its success is assured. 
EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up 
to the present time. 
It is worth your while to consider this. Do it now. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 


























CAN EARING MACHINERY Presses, Dies 


: DOUBLE SEAMED EARS AND SOLDERED EARS AUTOMATICALLY ATTACHED :: 





Prices and 
further in- 
formation 
about this 
or other 
Can 
Making 
Machinery 
will be 
furnished 
on 
request. 


CHARLES STECHER COMPANY (Not inc.) 


Designers and Manufacturers of Special Automatic 
i! Machinery and Machine Tools 


19-21 SOUTH JEFFERSON STREET, CHICAGO, ILLINOIS 
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partment for them to dare to face it, although in the 
mining interests of the country it is undoubtedly their 
duty to do so. 

“Then there is the natural remedy, brought about 
by the gradual exhaustion of the land and the filling 
up of the natural dumps and water holes. 

“There is also a remedy which every true miner 
will try to carry out—reduce working costs till he 
can beat the Chinese tributer at his own game. 

“We have had our pioneers of hydraulicing, of 
puddling, of dredging, and of mechanical haulage and 
many other money-saving appliances, all eminently 
successful methods. All honor to the pioneers. We 
have also had our pioneers of methods which have 
not proved a success in the lowering of working costs. 
All honor to them, too; for they have taught us by 
failure as good a lesson as the others by success. 

“We look to the pioneers of cheap fuel and power 
production—pioneers who are already in the field— 
the plant driven by electricity, suction gas, and the 
oil engine. The latter has not yet been nearly enough 
developed in connection with the mining industry out 
here. When we consider that the cost of fuel and 
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attendance to boilers is, on many ines, from 
one-third to a half of the total working cost we well 
admit they have a large field to work. Let them show 
us how to reduce our cost of production of power 
one-third, so that we can beat the Chinese tribal 
and they will earn the gratitude of all interested iq 
mining in these states.” 





CANNED CORN MAY ADVANCE. 

The canned corn market is still on the brink of ad- 
vance, and as soon as the consumptive demand begins 
to show larger proportions, higher prices are sure to 
come. “i look for material advances on canned corp 
before spring,” said a Twin City jobber this week 
“The strong statistical position of this article is bound 
to assert itself sooner or later.”—Twin City Commer. 
cial Bulletin, Minneapolis. 





TAKE TIME BY THE FORELOCK. 

The wise factory superintendent and processor 
makes his arrangements for the succeeding season 
far in advance of its opening. Good jobs are fre. 
quently located through use of CANNER Want Ads, 
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O. B. cars Hoopeston, Illinois. 





Sold under the Sprague Canning Machinery Company's guerantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.0 
F. For further information and catalogues, address 


Sprague Canning Machinery Company, 














Sole Owners and Manufacturers, Chicago, Illinois, 
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Gold under C. §. Hartis Com- 
pany’s guaranice of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
®. O. B, cars Rome, N.Y. For 
further inf jon and catalog 
‘address 
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FOR 


Packer’s Cans 











POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 














GENERAL OFFICES: 
PITTSBURGH, PA. 

















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U,8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Gienn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


5 Wabash Avenue, CHICAGO 


Stop. Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or gi--s jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO, 


SALES OFFICE 
5 Wabash Ave., CHICAGO, ILL. 


FACTORY 
HOOPESTON, ILLINOIS 


DANIEL G- TRENCH & OU} GENERAL AGENTS 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








THE STAR | 
CAPPING MACHINE 


| 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - J CHICAGO 
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————___ THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 





In offering to the canning trade this work we do so in the 
belief that it is a com: and comprehensive 
text book on art of canning. 


PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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Patents «¢ Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


MHorney at Law and 1110 F. STR‘ET, W. W. 
Solicitor of Patents. WASHINGTON, . C. 





STILES-MORSE COMPANY 
CHICAGO, ILL., 


EASTERN OFFICE: 
601-607 So. Caroline Street, Baltimore, Maryland. 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning «ndPreserving 


WitTH 








478 Pages, 221 Illustrations. 


! 
Byan Expert Processorand Chemist 





BACTERIOLOGIGAL TECHNIQUE 
Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave, Chicago 
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FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 
SSS 


KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 
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FONOKO BABBITT METAL i 


weet 


Just a Few of Our 
Canners’ Specialties 
Caan 


“‘Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

* Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 

“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 

“Samson” Fire Hose — Standard with 
the Canning Factories. 


H.Channon Company. 
Chicago : 






































FOR NEW SUBSCRIBER 


THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - 








Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 











GOOD BOO KS Ss 
Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. 7 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. LIlus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.60. 

Strawberry Culturist. By A. S. Fuller. Illus- 
trated. 5x7 in. Cloth. 25 cts, 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar 
ence M. Weed. Illustrated. 5x7 in. 15% pages 
Cloth. 50 cts, 


Order through the CANNER, 22 Readolph St, 
Chicage. CASH WITH ORDER. 
































ASSOCIATIONS 


The associations listed telow include the principal organizations in the canning and allied icdustries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 
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National Canners’ Association. 
CHAS. 5S. CRARY, President, L, A. SEARS, Vice-President, FRANK E, GORRELL, Seo’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio. Bel Air, Md. 
ted to foll : Packers of f , x 5 00; x ¥ q 3 
ae ore, prats ty C cy My Py fd r) pos, ae neem 1,000 to 5,000 cases, $5.00; 50,000 to 100,000, $10.00; 100,000 te 
—— 
Western Packers’ Canned Goode’ Association. 
L. J. RISSER, President, W. BR. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 


year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 


: $10 
‘ne Wiese are eligible for membership. 


———— 





Southern Canners’ Assoctation. 
B, A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 





Indiana Canners’ Association. 
C. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F. JOS. SCHULER, Sec’y and Treas., 
Kokomo. Wabash Crothersville. 


Initiation fee, $2.50. Annual dues, $5.00. 
Obio Canners’ Association. 


J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville, Waynesville. 











Virginia may become a 


Tri-State Packers’ Association. 


W. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, N. J. 


CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 
Any person or firm ed in the aes of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
senbes. Annual dues: $5. 








Guif Coast Canners’ Association. 


(HARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M, DUKATE, Vice-Pres., Biloxi, Miss. 


I, HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 
Canners and packers in the gulf coast states are eligible to membership. 





Camners’ League of California. 


L. F. GRAHAM, President, San Jose. F, F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisce, 
Francisco, 


HOWARD C. ROWLEY, 8 tary, San Franci JAY DEMING, Treasurer, San 





—_——— 





New York State Canned Goods Packers’ Association. 


JAMES P. OLNEY, President, E, 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 


Rome, N. ¥. Geneva, N. Y. Utica, N, Y. Rome, N, Y¥. 
Any person, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 





Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids, 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5, 





Minnesota Canners’ Association. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H. E. VAUX, Seo’y and Treas., 
i Cokato Faribault, 


St. Bonifacius. 
Canners in Minnesota are eligible. Annual dues: $5. 





Missouri Valley Canners’ Association. 


R. B. GILLETTE, President, Marionville. L. I. MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 





Glisconsin Canners’ Association. 




















M. 8. BAILEY, President, WM. LARSEN, Vice-President, W. ©. LEITOH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 
Those ongaged in the canning business in Wisconsin are eligible to membership. 
Michigan Canners’ Association. 
W. 8. THOMAS, President, . R. ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich. Fremont, Mich, 
Canning Machinery and Supplies Hesociation. 
EB. M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A, SCOTT, Treasurer, GEO. W. COBB, V: 
itu“ Tote Masts, Cadiz, Obio, niet eee 
National Canned Goods and Dried fruit Brokers’ Association. 
WALTER A. FROST. President, J. L, FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 
National food Manufacturers’ Association. 
LOUIS H. HIRSCH, President, W. H, WILLIAMS, Fimt, Vice-President, T. J. RIORDAN, Second Vice-President, 
Cc. 


Lousiville, ;. Detro’ . 
FRANK R. MEYER, Third Vice-President. WILLIAM H. RITTER, Treasurer, E. ©. JOHNSON, Secretary, 
t. Louis. Dues: Boston. 


$20 per year. Philadelphia. 


























Wheeling Cans and 
SolderHemmedCaps| 


If you are going to pack Hominy, Kraut, Beans 

or other Winter Goods, better let us send you 

a sample car of our “ Special” Strong Cans 
:: made from selected heavy Tin Plate. :: 











<< A i mth 


Our Solder Hemmed Caps, which we are now 

prepared to furnish with all cans are the best in 

the market. The Solder is in the right peace ane 
Plenty of it. 





Gea 
a 


WHEELING CAN COMPANY, 
OLIVER J. JOHNSON, President : 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, Ind a 
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